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and various other Things of ſovereign and approved Ee 
in moſt Diſtempers, Pans, Aches, Wounds; Sores, tv. 
never before made publick fit either for; private Families, or. 
ſuch publick-ſpirited Gentlewomen Ag W id be W 
their poor Neighbours. Bow | 
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T being grown as unfaſhio- 
nable for a Book now t af» 
pear in publick without a 
Preface, as for a Lady to 
appear at a Ball without 
4 Hoop- Petticoat, I ht 
conform to Cuſtom for Fa- _ 
ME ſhion: ſake, and not through: 
any Neceſſity; the Subject being both commons © 
and univerſal, needs no Arguments to intro-- i 
duce it, and being ſo neceſſary for the Gratis 
fication of the Appetite, ſtandt in need of 0 
Encomiums to allure Perſons to the Practice. 
it, ſince there are but few now:a-days who+ 


love not good eating and drinking; therefore 

Z entirely quit thoſe two Topicks; but having 
ahree or four Pages to be filled up previous t6- 
the Subject itſelf, I ſhall employ them os 
Subjeg I think new, 
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PREFACE 


any of the eee to the Art of f Cookers: 
| and that i 19. the Antiquity of i; which ifs 
either inſtruct or divert, 1 * be N 6 
| if. you wee. . - 4 


52 0 KERY, Cay: > Ge. like 
all other Sciences and Arts, had their Infan- 
cy, and did not arrive at a State of Maturi- 
ry but by flow Degrees, various Experiments, 
and a long Track of Time; for in the Infant 
Age of the World, when the new Inbabitants 

_ contented themſelves with the ſimple Provi- 
ſion of Nature, viz. the Vegetable Diet, the 
Fruits and Productions of the teeming Ground, 
as they ſucceeded one another in their ſeveral 
"peculiar Seaſons, the Art of Cookery Was un- 
known ;, Apples, Nuts, and Herbs, were both 
Meat and Sauce, and Mankind ſtood in no need 
of. any additional Sauces, Ragoos, &c. but a 

good Appetite, which a healthful and vigorous 
Conſtitutiou, a clear, wholſome, odoriferous 
Air, moderate Exerciſe, and an Exemption 


from. anxious Cares, — ſuppiy'd chem 
Sith. 
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ue E read of no pabted 5 hut fach 

4s proceeded from = Decays of Nature by 
reaſon. of an advanced old Age; but on the 
contramy, à craving Stomach even upon 4 
Death. bed, as in Iſaac; nor n Sickneſſes but 


bbaſe e were both. e Pri and. the laſt; 
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F RE F AB. 
which-proceeded from the Struggles of Nas 
ture, which abhorr'd the Diſſolution of Soul 
and Body; no Phyſicians to preſcribe for the 
Sick, nor no Apothecaries to compound Medi- 
cines for two Thouſand Tears and upwards ; 
Food and Phyſick were then one and the ſame 
thing. | 


B UT when Men began to paſs from a 
Vegetable to an Animal Diet, and feed on 
Fleſh, Fowls and Fiſh, then Seaſonings grew 
neceſſary, both to render it more palatable 
and ſavoury, and alſo to preſerve that Part 
which was not immediately ſpent, from ſfink- 
ing and Corruption ; and probably Salt was 
the firſt Seaſoning diſcovered ; for of Salt we 


read, Gen. xiv. 


AND this ſcems to be neceſſary, eſpe- 
cially for thoſe who were advanced in Age, 
whoſe Palates, with their Bodies, had loſt 
their Vigor as to Taſte, whoſe digeſtive Fa- 
culty grew weak and impotent; and thence 
proceeded the Uſe of Soops and ſavoury Meſ- 
ſes; ſo that Co OK E RV then began to be- 
come a Science, though Luxury had not 
brought it to the Height of an ART: Thus 
we read, that Jacob made ſuch. palatable 
Pottage. that Eſau purchaſed a Mefs of it 
at the extravagant Price of his Birth right. 
And Iſaac, before by his laft Will and Teſta- 
ment he bequeathed his Bleſſing to his Son 
A 3 Eſau, 
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PREFACE 


Eſau, required him to make ſome ſavoury 
Meat, ſuch as his Soul loved, i. e. ſuch as 
was reliſhable to his blunted Palate. 

58 O rhat Seaſonings of ſome ſort were 
then in uſe ; though whether they were Salt, 
ſavoury Herbs, or Roots only; or Spices, 

the Fruits of Trees, ſuch as Pepper, Cloves, 

Nutmegs; Bark, as Cinnamon; Roots, as 

Ginger, &c. 1 ſhall not determine. 


A $ for the Methods of the Cookery of 
thoſe Times, Boiling or Stewing ſeems to have 
been the principal; Broiling or Roaſting the 
next; beſides which, I preſume ſtarce any 
other were uſed for two Thouſand Tears and 
more; for 1 remember no other in the Hiſto- 
73 of Geneſis. 1 


me „ 4 
i 


THAT FEfau was the firſt Cook, I Jhall 
uot preſume to aſſert; for Abraham gave Or- 
der to dreſs a fatted Calf; but Elau ir the 
firſt Perſon mentioned that made any Ad- 
vances beyond plain dreſſing, as boiling, roaſt- 
ing, &c. For though we find indeed that 
Rebeccah his Mother was accompliſh'd with 
the Skill of + ay Javoury Meat as well as 
he, yet whether he learned it from her, or 
Jhe from him, 4s a Queſtion too knotty for me 
co determine. | 3 
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BUT Cookery did not long remain a ſims 
ple Science, or 4 bare Piere of Houſewifty, 
or Family Oeconomy, but in proceſs of Tine, 
when Luxury enter d the World; it grew to 
an Art, nay, a Trade; for in 1 Sam. viii..13. 
when the Iſtaelites grew Fajſhioniſts, and 
wonld have a King, that they might be like 
the reſt of their Netghbours, we read of Cooks, 
Confettioners, &c. 5 DN e 


THIS Art being of univerſal Uſe, and 
in conſtant Practice, has been ever ſince upon 
the Improvement ; and we may, 1 think, 
with good reaſon believe is arrived at ts 
greateſt Height and Perfection, if it is not 


got beyond it, even to its Declenſion ; for 
whatſoever new , upſtart, out-of-the-way 
Meſſes ſome Humouriſts have invented, fu 

as ſtuffing a roaſted Leg of Mutton with pic- 
kled Herring, and the like, are only the Sal. 
lies of a capricious Appetite, and debauch= 
ing, rather than improving the Art it ſelf. 


THE Art of Cookery, &c. is indeed di- 
verſify'd, according to the Diverſity of Na- 
tions or Countries; and to treat of it in that 
Latitude would fill an unportable Volume, 
and rather confound than improve thoſe that 
would arcompliſh themſetues with it; I hlt 
therefore confine what I have to communicate. 
within the Limits of Practicalueſi and Oſe-. 

JR. fue; 
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75 neſs aud fa kinn the Compaſe of a Ma. 


uual, that ſhall neither burthen the Hands 


to hold,” the FO in wee. „nor rhe Mind 


; in concervin . 


. H 4 3 9⁰¹ ik ut 5 in ; the Pltoining 
, 7 are Directions generally for dreſ- 
ſing after the beſt, moſt natural, and whol- 
ſome Manner, ſuch Proviſions as are the 
Product of our 0Wn Countr'y, and in ſuch a 
Manner as 4s meſt agreeable to Engliſh Pa- 
lates; ſaving, that 127 have fo far temporix d, 
as eucc we have, to our Diſgrace, ſo fondly 
admired the French Tongue, French Modes, 


and alſo French Meſſes, to preſent you now 
end then with ſuch Receipts of French Cook- 


ery as I think may not be diſagreeable to Logs 
| liſh, Palates. 


7H E R E are indeed 8 in the 
World various Books that treat on this Sub- 
jet, and which bear great Names, as Cooks 


zo Kings, Princes, and Noblemen, and from 


_ which one might guſily expect ſomething more 
than many, if not moſi of thoſe I have read, 


perform; but found myſelf deceiv'd in my 


E xpegations; for many of them to us are im- 
pPradlicable, others whimſical, others unpala- 
table, unleſs to deprav'd Palates: ; ſome un- 
wholſome, many. os 2 copy d from old Au- 


thors, and recommended, without (as I am 


FF ger ſuaded ) the 3 ever having had any. 


Expe- 
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PREFACE. 


Experience of the Palatableneſs, or had any 
Regard to the Whulſomneſs of them; which 
two Things ought to be the ſtanding Rules , 
that mo Pretenders to Cookery ought to de- 
viate from. And cannot but believe, that 
thoſe celebrated Performers, notwithſtand- 
ing all their Profeſſions of having ingenuouſly 
communicated their Art, induſtriouſiy con- 
cealed their beſt Receipts from the Public. 


BUT what I here preſent the World. 
with is the Product of my own Experience, 
and that for the Space of Thirty Tears and 
upwards; during which Time I have been 
conſtantly employ'd in faſhionable and noble 
Families, in which the Proviſions ordered 
according to the following Directions, have 
had the general Approbat ion of ſuch as have 
been at many noble Entertamments.. 


THESE Receipts are all ſuitable to 
Engliſh Conſtitutions and Engliſh Palates , 
wholſome, toothſome, all pratticable and eaſy 
to be perform'd; here are thoſe proper for a 
frugal, and alſo for a ſumptuous Table, and 
if rightly obſeruv'd, will prevent the ſpoiling 
of many a good Diſh of Meat, the Waſle of 
many good Materials, the Vexation that fre- 
quently attends ſuch Miſmanagements, and 
the Curſes not unfrequently betre'd on Cooks 
with the uſual Reflection, that whereas God 
lends good Meat, the Devil ſends Cooks. 


AS 


PR E F A C E. 


Ao thoſe Parts that treat of Confectio. 
nary, Pickles, Corazals, Engliſh Wines, &c. 
what I have ſaid in relation to Cookery is 
- equally applicable to them 5 


IT is true, J have not been ſo numerous 
in. Receipts as ſome who have gone before me, 
but I think. I have. made amends in giving 
none but what are approved and pratficable, 
and fit either for à genteel or a noble Table; 
and altho I have omitted odd and fantaſtical 
Meſs, yet I have ſet down 4 conſiderable 
Number 4 Receipts. N 
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TH E 7 reatiſe is vide into ten „Pars; ; 
Cookery contains above 4à Hundred Receipts, 
Pickles Fifty ; Puddings above Fifty; Pa- 
ſtry above Forty; + Cakes Forty; Creams and 
Fellies above Forty; Preſerving an Hun- 
dred; Made Wines Forty; Cordial Waters 
and Powders above Seventy; Medicines and 
 Salves above Three Hundred; in all near 


Eight Hundred. 


IHA VE likewiſe preſented you with 
Schemes engraven on Copper-Plates, for the 
regular Diſpoſition or placing the Diſhes of 
Proviſion on the Table, according to the beſt 
Manner, both. for Summer and Winter, 12 
and Neue e &C, This ___ 


„ * 


been made public, excellent in their kind, 
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PREFACE. 


AS yu rhe Receipts for Meir ines, Sabves, 
Ointments, good in ſeveral Diſeaſes, Wounds, 
Hurts, Bruiſes, Aches, Pains, &c. whith 
amount to above Three Hundred, they are ge- 
nerally Family - Receipts, that have never 


and approved Remedies, which have not hren 
obtain d by me without much Difficulty, uni 
of ſuch Efficacy in Diſtempers, &c. to which 
they are appropriated, that they have ouredl 
when all other Means have failed; and à 


few of them which I have communicated ton 


Friend have procured a very handſome Live- 
Vihood. 


THE T u very proper For thoſe gene- 
rous, charitable, and Chriſtian Gentlewomen 
that have 'a Diſpoſition to be ſerviceable to 
their poor Country Neighbours , labouring 
under any. of the afflified Circumſtances men- 
tioned; who by making the Medicines, and 
generouſly contributing as Occaſions Mer. may 
help the Poor in their Aflictions, gain their 
Good-will and Wiſhes, entitle themſelves to 
their Bleſſings and Prayers, and alſo have 
the Pleaſure of ſeeing the Good they do inthis 
World, and have good reaſon to hope for # 


Reward (tho not by way of Merit) in the 
World to come. i 
A S 
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me mach 3 and 4 Tea ears — 
pplication, and 1 bave. had Experience of 
their Uſe and Efficacy, I hope they will be as 
kindly accepted, as by me they are generouſly 
offer'd to the Publick ; and if they prove to 
the Advantage of many, the End. will be an- 


werd that is Propos d by ber that is ready ts 


ſerve the Publick in what ſhe max. 
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Firft Cu. 


Ollar of Braun 


C, Biſque of Fiſh 
Soop with Vermicelly 


Chine and Turkey 
Lamb-Palty 


Oylter-p 
Reafted Lamb 3 in Joints 


Wild Fowl of all Sorts 


Smelts _ 
Fruit of all Sorts 

Jole of Sturgeon 

Collar'd Pig 


__ 
Marinated Fiſh. 
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Firf Courſe. 
O O p Lorain 


k 


and Shrimps 
Grand Patty 


Marrow. Puddings 
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A B1LL he FARE the. every ale 
iy the Year. 


Fr JANUARY. 


Orange-Pudding with Patties 
Roaſted Pullets with Eggs 

Grand Sallad, with Pickles. = | 
: galls Courſe, 


hine of Salmon broibd, with 
Dry'd Tongues,. with falt Sal- 
For FEBRUYARY. 
Turbot boil'd with oylen 


Hen Turkeys with Eggs. 
Stew'd Carps — broil'd Eels 


to 


* ; 5 
A 
a YO. 


Chine of Mutton with Pickles 
Diſh of Scotch Collops 58 


Diſh of Salmigondin. 


% 


Second Courſe: + 


Fat Chickens and tame Pi. 
geons 

Aſparagus and Lapies 

Tanſy and Fritters * , _ - 

Diſh of Fruit of Sorts 

Diſh of fry'd Soles 

Diſh of Tarts, Cuſtards, and 
Cheeſecakes. 


For Ni AR e u. 5 
Fir Corſe. 


IS Hof Fiſhof all Sorts 
Soop de Sante 1 
Weſtphalia Ham and Pigeons 
Battallia-Pye 
Pole of Ling 


' Diſh of roaſted Tongues and 


Udders 
Peaſe· ſoop 
Almond- Pudding of Sorts 
Olives of Veal a-la-mode 
Dith of Mullets boil'd. 


Second Courſe. 


Broil'd Pike 

Diſh of Notts, Ruffß, and 
'Quails . 

Skerret Pye 

Diſh of Jellies of Sorts 

Diſh of Fruit of Sorts 

Diſh of cream'd Tarts. 


For 
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their Uße and Efficacy, I hope they will be as 
kindly accepted. as by me they are generouſly 


PREFACE. 


"x 8 the Whole of this Collection has coſt 


me much Pains, and a Thirty Tears diligent 
Application, and I bave had Experience of 


offer'd to the Publick ; and if they prove to 
the Advantage of many, the End will be an- 
ſwer'd that is Propor d by her that 1s e, ts 
ſerve the Publick i in a ſhe * | 
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For ] Au UART. 
Firſ Courſe 


Ollar of Brawn . 

2 Biſque of Fiſh 
Soop with Vermicelly 
Orange-Pudding with Patties 
Chine and Turkey 
Lamb- Paſty 
Roaſted Pullets with Eggs 
Oylter-p 


Roaſted 5 OP in Joints 
Grand Sallad, with Pickles. 


Second Courſe, 


Wild Fowl of all Sorts 
hine of Salmon broil'd, with 
Smelts 6.1 

Fruit of all Sorts 


Jole of Sturgeon 
Collar'd Pig 


Dry'd Tongues, with ſalt Sal- 
lads 


Marinated Fiſh. 


For FEBRYARY. 
Fir Courſe. 
O O Pp Lorain . 


gaps Shrimps 
Grand Patty 


Hen Turkeys with Eggs 
Marrow- Puddings 1 


Stew'd Carps — broil'd Eels 
| eng 2 


Turbot boil'd with Oylters 
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Chine of Mutton with Pickles 

Diſh of Scotch Collops 7 / 

Diſh of Salmigondin. 
Second Courſe: + 


Fat Chickens and tame Pi- 
geons - 

Aſparagus and Lapine 

Tanſy and Fritters _ + 

Diſh of Fruit of Sorts 

Diſh of fry'd Soles 


Diſh of Nees Cuſtards, and 
Cheeſecakes. 


| For M AR c K. 
Firſt Courſe. 


I SH of Fiſhof all Sorts 
Soop de Sante 
Weltphalia Ham and Pigeons 
Battallia-Pye 
Pole of * | 
Diſh of roaſted Tongues and 
Udders _ 
Peale-ſoop 
Almond- Pudding of Sorts 
Olives of Veal a-la-mode 


Dith of Mullets boil'd. 


Second Courſe. | 
Broil'd Pike 


Diſh of Notts, Ruſh, and 


'Quails . 
Skerret pye 
Diſh of Jellies of Sorts 
Diſh of Fruit of Sorts 
Diſh of cream'd Tarts, 


For © 


A Fr. Ar R 1: L, 
Firſt Courſe. 


7 Eſtphalia-Ham. and 
OChickens 
Diſh, of haſh'd Carpa 
Diſque of Pigeans. 
Jumber Pye- 
Chine of Veal; 
Grand Sallad. 
Neef: a- la- mode 
Almond Florentines. 
Fricaſſee of Chickens. 


Diſk of Cuſtards. 


1 
Second Courſes 


Green Geeſe and an 
Butter'd, Crab, with. „ 
ry'd 


Diſh of ſucking Rabbits 
Nock of — and Syllabubs, 
Diſh of ſouc'd Mullets <1 
Rutter'd. Apple: Pye 
Warch-Pain,. 8 


For Ma Fo 
Firft. Courſe. | 


O LE of- Salmon, Ge. 

Þ Cray-fiſh Soop 

Diſh of ſweet Puddings of Co- 
lours | 

Chicken-Pye 

Calves-head haſh'd; 

Chine of Mutton. 

Grand Salla 

Roaſted Fowls a- la daube 

2 4 Tongues. and Ud- 


| Yagoo of- Veal, Ec. 


A Bill of Pare for 


Srcond Courſe. 


Diſh of young Turkeys larded; 
and Quails 

Diſh of Peaſe. - 

Biſque of Shell-fiſh 

Roaſted Lobfters 

Green Geeſe 

Diſh of Sweetmeats - 

Orangeado Pye © © 

Diſh of Lemon and Chocolate 
Creams 

Diſh of 1 Eels, with, 
Cray-fiſh. 


For Jon x, | 
Firft' Courſe. 


Oaſted Pike and Smelts 
E IO | and; 

young Fowls | 

Marrow Puddin 

Haunch of Veni on-roafted 

Ragoo of Lamb- ſtones and 
Sweetbreadss 


Fricaſſee of young: Rabbits,, 
&c, 


Umble Pyes 
Diſh of + + oy 
Roaſted Fowls 


Diſh of — us. 
. | Second Corſe, 
Diſh.of 3 young Phaaſints 


Diſh of yd Soles and Een 
Potato-Pye 


Jole of Sturgeon 


Diſh of Tarts and Chor. 


cakes 
Diſh of Fruit.of derte. 
dyllabubs. 


* * : 
. C e .. 


every * of the Ear. 


Biſque of Fin 
Haunch of Veniſon roaſted 
Veniſon Paſt 


Roaſted Fq eee 
Unble Pye, 


. * 


« 


White Fricalionof Chickens 
Roaſted Turkeys larded 
f Ir JI r. Almond Florentines 
| Firf Courſe. a nal ils H: © N 
ock Salmon with butter Second ce. jolie 
; Lobſter 
| Diſh of Scotch Collops | Diſh of Pheaſants and r- 
= Chineof Veal tridges 
= Veniſon Paſty . * Roaſted Lobſters or 
= Grand Salla Broiled Pike 
Roaſted Geeſe and Ducklings Creamed Tart 
Patty Ro ER Eh. Rock « Snowand Sylbabe 
Roaſted Pig larded Diſh of Sweetmeats - |; 
Stew'd Carps Salmigondin, 
Diſh of Chickens boiled, with of : 
es | 3 
For SEPTEMBER. 
Second ent. Fit Courſe. 
Dil 4 Partridges and Quail Oil'd Pullets with Oylidy, 
Diſh of Lobſters and Prawns Bacon, C. 
= Diſh of Ducks ane ame 75. Biſque of Fim 
a geons G o oog Battalia Pye IP 
= Diſh of ellies <4: 32 *. Chine of Matton fs 
= Diſh of Fruit. Diſh of Pickles 
= Diſh of marinated Fiſh Roaſted Geeſe 
= Diſh of Tarts of Sorts. Lumber fe 
I | 7 Olives of Veal with Ra goo 
4 | Diſn of boil'd — with 
: For Auvo vs r. Bacon. 
q ** Courſe JETP 
$ -... . Second Courſe. 
| Ham and | 
10 ickens Di of Ducks and Teal 


Diſh of fry'd Soles 
Butter'd Apple. 2 
Joie of Stu 

iſh of Fruit 


o or BE "BY 
N Fu Courſe. 

2 | = Wige en alt 
1 Fowls 


3 Cods-head with Shrimps and 
1 | _ Oyſters 


* 


a- la-· force 
 Minc'd Pyes + 
Chine 8 Turkey 
Biſque of Pigeons 
| Roaſted Tongues and Vaders 
Scotch Collops 
Lumber Pye. 


. 


* 


HSecend Courſe. 


Wild Fowl of Sorts 

} Chine of Salmon broil'd 

A : Artichoke-Pye gt 

E. Boil'd Eels and Smelts ku 

3 Salm'gondin 

Diſh of Fruit 

Diſh of Tarts: and Cuſtards. 


1 * * . * i is ” = os = * "PT On 
& as 2 [* 6. rs * 4 _— >> SY” i» "I - * W K [5 The. K Pig, OST INI a 
2 0 FS; 3, b 4 6 3 = b, - ! > 's 
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5 9 * 0 - * v - : "© - $ R . > 7 N he — 
> 5 4 K 


Fer No v E M BER. 
. Firſt Cane. 


Oib'd Fowls with "_ 
Bacon, c. 
Diſh of ſtew'd Carps and ſcol- 
lop'd Oyſters 
Chine of Veal and Ragoo | 
Sallad and Pickles © 
Veniſon- Patty 
Roaſted Geeſe: 
Calves-head haſh'd- 
Diſh of Gurnets -- 
Grand Patty 


2 


* * 


i : . Bill | E Fare, &c. 


Haunch of Die” with Udder 


Roaſted Hen Turkey with 


Second Cour ſe. 


Chine of Salmon and Sme'ts 
Wild F % of t Sorts, 
Potato p 


Slic'd Tov nes with Pickles, 
Diſh of Jellies 


Diſh of Fruit | > nt 


Quince-Pye. o 


For DECEMBER. 


Firf Courſe. 
Wet Ham 4. 
Fowls 


Soop with Teal ok 
Turbot, with Shrimps and 
Oyſters 


Marrow Pudding 

Chine of Bacon and Turkey 

Battalia- 175 

Roaſted Tongue and Vader. 
and Hare 

Pullets and o_— Sauſages, 
Se. 

Minc'd-pyes e 

Cods-head wich Sbrimps. 2 


Second Courſe. 


Roaſted Pheaſants i Par- 
tridges 

Biſque of Shell-fiſh 

#5 rs N 

Diſh of roaſted Dicks ai 
Teals 1 

Jole of Sturgeon. | | 

Pear-Tart cream's | ©, 

Diſh of Sweetmeats 

Diſh of Fruit of Sorts. 
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Compleat Houſewife : 
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Accompliſh'd Gentlewoman's I 


3 CoMPANION. 
Ota armor 
= COOKER Y, Sc. 
i To make a Soop. 8 
j 7D INF AKE a Leg of Beef, and boil it 
In IDES down with ſome ſalt, a bundle 
of ſweet-herbs, an onion, a few 
cloves, a bit of nutmeg; boil 1 
| 2) three gallons of water to one; 4 
8 then take two or three pounds 
Hs of lean Beef cut in thin ſlices; 
P then put in your ſtew- pan a 
piece of butter, as big as an egg, and flour it, and 
let the pan be hot, and ſhake it till the butter be 
brown; then lay your Beef in your pan over a pret- 
ty quick fire, cover it cloſe, give it a turn now and 
then, and ſtrain in your ſtrong broth, with an an- 4 
chovy or two, a handful of ſpinnage and endive 1 
41 B RS. bpiled 


Gy 5 
. 3 


; F 
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: 


2 The Compleat Houſewife. —_ 


boiled green, and drained and ſhred groſs : then have 


pallets ready boiled and cut in pieces, and toaſts fry*d 


and cut like dice, and forc*d-meat balls fry*d : Take 


out the fry'd Beef, and put all the reſt together with 
a little pepper, and let it boi] a quarter of an hour, 


and ſerve it up with a knuckle of veal, or a fowl 


4 


boiled in the middle. 
Another Gravy Soop. 


AK E a leg of beef, and a piece of the neck, 

and boil it till you have all the goodneſs out 
of it; then ſtrain it from the meat; then take half 
a pound of freſh butter, and put it in a ſtew-pan 
and brown it; then put in an onion ſtuck with 
cloves, ſome endive, ſellary and ſpinnage, and your 
ſtrong broth, and ſeaſon it to your palate with falr, 
pepper and ſpices ; and let it boil together; and put 


in chips of French bread dried by the fire; and ſerve 
it up with a French roll toafted in the middle. 


To make Craw-fiſh or Lobfter- Sooß. 


n AK E whitings, flounders and grigs, and put 
* them in a gallon of water, with pepper, ſalt, 
cloves, mace, a bunch of ſweet-herbs, a little 
onion, and boil them to pieces, and ſtrain them out 

of the liquor; then take a large carp, and cut off 
the fiſh of one ſide of it, and put ſome eel to it, 
and make forc'd- meat of it, and lay it on the carp 
as before; dredge grated bread over it, and butter a 
diſh well, and put it in an oven and bake it; then 
take an hundred of crawfiſh, break all the ſhells of 
the claws and tails, and take out the meat as whole 
as you can; then break all the ſhells ſmall, and the 
ſpawn of a lobſter, and put them to the ſoop, (and 
if you pleaſe ſome gravy; and give them a boil to- 
gether; and ſtrain the liquor out into another ſauce- 
pan, with the tops of French rolls dried and beat, 
and ſifted, and give it a boil up to thicken ;, then 
brown ſome butter, and put in your tails and claws 
of your-craw-fiſh, and ſome of your forc'd-meat 


7 7 made 
3 


9 * 
; . 
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made into balls, and put your baked carp into the 
middle of the diſh, and pour your ſoop on boiling 
hot, and your craw-fiſh or lobſter in it; garniſh the 
diſh with lemon and ſcalded greens. 


A Faſting-Day Soop. | 
AKE ſpinnage, ſorrel, chervil and lettuce, 
and chop them a little; then brown ſome but- 

ter, and put in your herbs, keep them ſtirring that 

they do not burn; then have boiling water over the 

fire, and put to it a very little pepper, ſome ſalt, a 

whole onion ſtuck with cloves, and a French roll cut 

in ſlices and dried very hard, and ſome Piſtachia © 
kernels blanched and ſhred fine, and let all boil to- 

gether ; then beat up the yolks of eight eggs with a. 

little white-wine and the Juice of a lemon, and mix 

it with your broth, and toaſt a whole French roll, 

and put in the middle of your diſh, and pour your 

ſoop over it; garniſh your diſh with ten or twelve 
poached eggs and ſcalded ſpinnage. 


Savoury Balls. 


AKE part of a leg of lamb or veal and ſcrape 
it fine, with the ſame quantity of minc'd beef- 
ſuer, a little lean bacon, ſweet-herbs, a ſhallot, and 
anchovies, beat it in a mortar till it is as ſmooth as 
wax; ſeaſon it with ſavoury ſpice, and make it into 


little balls. ng f 

Another Way. + ö 

A K E the fleſh of fowl, beef. ſuet and marrow, ” 
the ſame quantity; fix or eight oyſters, lean 

bacon, ſweet-herbs and ſavoury ſpices 3 pound it, 

and make it into little balls. | 


A Caudle for Sweet P yes. 


AK E ſack and white-wine alike in quantity, 
& alittle verjuice and ſugar, boil it, and brew it 
with two or three eggs, As butter'd ale; when; the 
pyes are baked, pour it in at the funnel, and ſhake it | 
together, Omer oo I 


» » 
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4 The Compleat Houſewife. 
A Lear for ſavoury Pyes. 


AKE claret, gravy, oyſter liquor, two or 
three anchovies, a faggot of ſweet herbs and 


: an onion; boil it up and thicken it with brown but- 
ter, then _ it into your ſavoury Pyes when called 


for. 
| A Ragoo for made Diſhes. 


ARE claret, gravy, ſweet-herbs, and ſavou- 
: ry ſpice, toſs up in it lamb- franes, cock's- 
combs, boiled, blanched and ſliced, with ſliced 
ſweet-meats, oyſters, muſhrooms, truffles and mur- 
rels :. thicken theſe with brown butter, uſe it when 


called for. 


To make Plumb-Porridge. 


AK E a leg and ſhin of beef to ten gallons of 
| water, boil it very tender, and when the 
broth is ſtrong, ſtrain it out, wipe the pot, and put 
in the broth again; ſlice ſix penny-loaves thin, cut- 
ting off the top and bottom; put ſome of the liquor 
to it, cover it up, and let it ſtand a quarter of an 
hour, and then put it in your pot; let it boil a quar- 
ter of an hour, then put in five pounds of Currants; 
let them boil a little, and put in five pounds of raiſins, 
and two pounds of prunes, and let them boil till they 
ſwell; then put in three quarters of an ounce of mace, 
half an ounce of cloves, two nutmegs, all of them 
beat fine, and mix it with a little liquor cold, and put 
them in a very little while, and take off che pot, and 
put in three pounds of ſugar, a little ſalt, a quart of 
ſack, and a quart of claret, the juice of two or three 
lemons; you may thicken with ſagoe inſtead of 


bread, if you pleaſe: pour them into earthen pans, 
and keep them for uſe. 


A Soop, or 8 


AK E ſeveral knuckles of mutton, a knuckle 
of veal, a ſhin of beef, and put to theſe 


Tg ef 2 twelve 


The Compleat Houſewife. 5 
twelve quarts of water, cover the pot cloſe, and ſet 
it on the fire ; let it not boil too faſt ; ſcum it well, 
and let it ſtand on the fire twenty-four hours; then 
ſtrain it through a colander, and when *tis cold take 
off the fat, and ſet it on the fire again, and ſeaſon 
it with falt, a few cloves, pepper, a blade of mace, 
a nutmeg quartered, a bunch of ſweet-herbs, and a 
pint of gravy 3 let all theſe boil up for half an hour, 
and then ſtrain it, put ſpinnage, ſorrel, green peas, 
aſparagus, or artichoke-bottoms, according to the 
time of the year; then thicken it up with the yolks 
of three ot four eggs; have in readineſs ſome ſheep's 
tongues, coxcombs, and ſweetbreads ſliced thin and 
fried, and put them in, ſome muſhrooms, and 
French bread dried and cut in little bits, ſome forc'd- 
meat balls, and ſome very thin ſlices of bacon ; 
make all theſe very hot, and garniſh the diſh with 
colworts and ſpinnage ſcalded green. | 


To make Peaſe Pottage. 


AKE a quart of white peas, a piece of neck 

beef, and four quarts of fair water, and boil 
them till they are all to pieces, then ſtrain them 
through a colander; then take an handful or two of 
ſpinnage, a top or two of young colworts, and a 
very ſmall leek ; ſhred the herbs a little, and put 
them into a frying-pan, or ſtew-pan, with three 
quarters of a pound of freſh butter, but the butter 
muſt be very hot before you put in your herbs ; let 
them fry a little while, then put in your liquor; 
and two or three anchovies, ſome ſalt and pepper to 
your taſte, a ſprig of mint rubb'd in ſmall, and let 
it all boil together till you think it is thick enough; 
then have in readineſs ſome forc'd- meat, and make 


then 


three or fourſcore balls, about the bigneſs of large 
peas, fry them brown, and put them in the diſh you 
ſerve it in, and fry ſome thin ſlices of bacon, put 
ſome in the diſh and ſome on the brim of the diſh, 
with ſealded ſpinnage 3 fry ſome roaſts after the balls 
are brown and hard, and break them into the dith 4 


B 3 


$ * 


6 The Compleat Houſewife. 
then pour your pottage over all, and ſerve to che 
table. 


To Burn Butter. 


H AK E ſome flour upon two or three ounces of 
butter, put it into a hot fry ing - pan that it may 
hiſs; let it boil, and do not ſtir it; when it turns 
brown, put in the liquor you intend to thicken, 


and keep it quick ** boil it well, or 'twill 
taſte raw. 


Jo make firong Broth to keep for Uſe. 


AK E part of a leg of beef, and the ſcrag- 
end of a neck of mutton, and break the bones 
in pieces, and put to it as much water as will cover 
it, and a little ſalt; and when it boils, ſcum it 
clean, and put into it a whole onion ſtuck with 


_ cloves, a bunch of ſweet-herbs, ſome pepper, a 
- nutmeg quartered ; let theſe boi] till the meat is 
boiled in pieces, and the ſtrength boiled out of it; 


then put to it two or three anchovies, and when they 


are diſſolved, ſtrain it out; and keep it for any ſort 
of haſh or fricaſy. 


To ** Forc'd Meat. 


AK E part of a leg of mutton, veal or beef, 
and pick off the 3 and fat, and to every 
pound of meat put two pounds of beef-ſget ; ſhred 
them together very fine, then ſeaſon it with pepper, 


falt, cloves, mace, nutmeg, and ſage; then put all 


into a ſtone mortar, and to every two pounds of 
meat put half a pint of oyſters and ſix eggs well 
beaten, then mix them all together, and beat it ve- 

well; then keep it in an earthen pot for your uſe ; 
put a little flour on the top, and when you roll them 


up flour your hands. 


To fem a Rump of Beef. 
ITUFF the under- part of the beef with forc d- 
meat made of grated bread, beef-ſuet, ſweet- 
. herbs, 


7 * "EV . 
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may put in ſome oyſters, muſhrooms, an ox's palate: 
this requires ſix or ſeven hours ſtewing. Make ſome 


ſauce of the liquor. 


To roaſt a Rump of Beef. 

E I your beef lie two days in ſalt, then waſh it, 
1. and lay it one hour in a quart of red wine and 
a pint of elder vinegar, with which baſte the beef 
very well while *cis roaſting; then take two pallats 
well boiled ſliced thin; make your ſauce with burnt 
butter, gravy, muſhrooms, oyſters ; to which add n 

the pallats, and ſerve it up. 


To roaſt a Loin of Mutton. 


LE A off the ſkin, and when it drips, drudge 
tit with grated bread and mole-hill time pow- 
dered ; fo do till it's enough: you may run a long 
caſe-knife in the fleſh in the inſide, and ſtuff the 
whole full of forc*d-meat, with bread, herbs, lem- 
mon- peel, and an egg beat up; ſo make ſavoury 


ſauce, 
To roaſt a Breaſt of Mutton. 


A Breaſt of mutton dreſs'd thus is very good; the 
forc'd meat muſt be put under the ſkin at the 


end, and then the ſkin pinn'd down with thorns ; be- 
fore you dredge it, waſh jt over with a bunch of fen 
thers dipt in eggs, * 1 


4 ewe 0 
TY WE TITS ONT 
Gs 


£4 UT the ſhoulder as you do veniſon, take off 


take as much powder of ſweet-herbs as will lie on a 


few theſe, then add ſome red wine, oyſters, and 


with water near enough to cover them ; let it ſtew 


8 The Compleat Houſewife. 
To roaſt a Shoulder of Mutton in Blood. 
the ſkin, let it lie in the blood all night; then 


ſixpence, a little grated bread, ſome pepper, nutmeg 
and ginger, a little lemon peel, the yolks of two eggs 
boiPd hard, and about twenty oyſters and ſalt; tem- 
per all together with ſome of the blood, and ſtuff the 
meat thick with it, and lay ſome of it abour the mut- 
ton; then wrap the caul of the ſheep round the ſhoul- 
der; roaſt it and baſte it with blood till it is near 
roaſted; then take off the caul, drudge it and baſte 
it with butter, and ſerve it to the table with veniſon 
ſauce in a baſon. If you do not cut it veniſon faſhion, 
yet take off the skin becauſe it eats tough; let the 
caul be ſpread while *tis warm, or it will not do well; 
and next day when you are to uſe it, wrap it up in a 
cloth that has been dipt in hot water: for ſauce, take 
ſome of the bones of the breaſt, chop them, and put 
to them a whole onion, a bay- leaf, a piece of lemon- 
peel, two or three anchovies with ſpice that pleaſe; 


muſhrooms. 4 
To flew a Head, Chine, and Neck of 
* Veniſon. 5 
IRST take off all the fat, then cut it in pieces, 

to your liking, and ſeaſon it with your com- 


pound ſeaſoning, an onion or two quarter'd, and 
two or three bay- leaves; put them in a ſtew- pan 


till *tis almoſt enough, and then put in a bottle of 
ſtale beer, or half red wine and half beer; it may 
ſtew two hours after this is in, and one after; burn 
a quarter of a pound of butter pretty thick with 
the liquor of the veniſon, and mingle with it when 
you ſerve it : the fat taken off muſt be put in ſome 
time before the veniſon has done ſtewing. If you 
* eee 


. "s 
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put in 1 inſtead of red wine, boil it and ſcum it 
before you put it in. 


ALamb Pye. 1 7% 


UT a hind quarter of lamb into thin flices, ſea- 
ſon it with ſweet ſpices, and lay it in the pye, 
mix'd with half a pound of raiſins of the ſun ſtoned, 
half a pound of currants, two or three Spaniſh pota- 
toes boil'd, blanched, and ſliced 3 or an artichoke 
bottom or two, with prunella's, damſons, gooſeber- 
ries, grapes, citron and lemon chips: Lay on but- 
ter, and cloſe the pye; when *tis baked make a cau- 
dle for it. | 


A CBicken Pye. 


AKE fix ſmall Chickens z roll up a piece of 

butter in ſweet ſpice, and put it into them; 
then ſeaſon them, and lay them in the pye, with the 
marrow of two bones, with fruit and preſerves, as 
the lamb pye, with a caudle. 


A Lumber Pye. 


AK E a poundand a half of a filletof veal, and 

mince it with the ſame quantity of beef-ſuet ; 
ſeaſon it with ſweet ſpice, five pippins, an handful of 
ſpinnage, and a hard lettuce, thyme and parſley : 
Mix it with a penny grated white loaf, the yolks 
of eggs, ſack and orange-flower water, a pound 
and a half of currants and preſerves, as the lamb 
pye, with a caudle. An humble pye is made the 
lame way. 


4 Lamb Pye. 


( UT a hind quarter of Lamb into thin ſlices; 
ſeaſon it with ſavoury ſpice, and lay them in 
the pye with an hard lettuce and artichoke bottoms, 
the tops of an hundred of Aſparagus: Lay on but- 
ter, and cloſe the pye. When it is bak'd, pour into 
it a lear. 


4 
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A Mutton Pye. 


E ASON your Mutton-fteaks with ſavoury 
ſpice 3 fill the pye, lay on the butter, and cloſe 


the pye: When it is baked, toſs up a handful of 


chopp'd capers, cucumbers and oyſters, in gravy, 
and anchovy, and drawn butter. 


A Pigeon Pye. 
R'USS and ſeaſon your Pigeons with ſavoury 
ſpice, lard them with bacon, and ſtuff them 
with forc*d-meat, and lay them in the pye with 
the ingredients for ſavoury pyes, with butter, and 
cloſe the pye. A Lear. A chicken or capon pye is 
made the ſame way. 


A Battalta Pye. 
7 bor four ſmall chickens, four ſquab pigeons, 


four ſucking rabbets; cut them in pieces, 
ſeaſon them with ſavoury ſpice, and lay 'em in the 
pye, with four ſweetbreads fliced, and as many 
ſheep's-tongues, two ſhiver'd palates, two pair of 
lamb-ſtones, twenty or thirty coxcombs, with ſa- 
voury balls and oyſters. Lay on butter, and cloſe 
the pye. A Lear. 1 


A N, eats-Tongue Pye. 
: A LF boil the tongues, blanch and ſlice them; 
ſeaſon them with ſavoury ſpice, with balls, 


iced lemon and butter, and cloſe the pye. When 
it is baked, pour into it a ragoo. 


To pickle Oyſters. 


TAKE a quart of oyſters, and waſh them in 

their own liquor very well, till all the gritti- 
neſs is out; put them in a ſauce- pan or ſtew-pan, 
and ſtrain the liquor over them, ſet them on the 
fire, and ſcum them; then put in three or four 
blades of mace, a ſpoonful of whole pepper-corns; 
when you think they are boiled enough, throw in a 
7 ä | glaſs 


The Compleat Houſewife. 11 
a glaſs of white - wine; let them have a thorough 
ſcald; then take them up, and when they are cold, 
put them in a pot, and pour the liquor over them, 
and keep them for uſe. Take them out with a 
ſpoon. | | 


To collar Eels. 


AKE your Eel and cut it open; take out the 
bones, and cut off the head and tail, and lay 
the Eel flat on a dreſſer, and ſhred ſage as fine as 
poſſible, and mix it with black pepper beat, nut- 
meg grated, and falt, and lay it all over the Eel, 
and roll it up hard in little cloths, and tye it up 
tight at each end: then ſet over ſome water with 
pepper and falt, five or ſix cloves, three or four 
= blades of mace, a bay-leaf or two; boil it and the 
= bones and head and tail well together; then take 
= out the head and tail, and put it away, and put in 
your Eels, and let them boil till they are tender ; 
then take them out of the liquor, and boil the li- 
quor longer; then take it off, and when it is cald, 
put it to your Eels, but do not take off the little 
cloths till you uſe them. 


To pot Lobſters. 


AKE a dozen of large Lobſters ; take out all 
the meat of their tails and claws after they are 
boiled; then ſeaſon them with beaten pepper, ſalt, 
cloves, mace, and nutmeg, all finely beaten and 
mixed together; then take a pot, put therein a layer 
of freſh butter, upon which put a layer of Lobſter, 

and then ſtrew over ſome ſeaſoning, and repeat the 
lame till your pot is full, and your Lobſter all in; 
bake it about an hour and half, then ſet it by two 
or three days, and it will be fit to eat. It will keep 

. month or more, if you pour from it the liquor 

when it comes out of the oven, and fill it up with. N 


| 
| 


1 
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clarified butter. Eat it with vinegar. 56S 
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A Mutton Pye. 
E ASO N your Mutton-ſteaks with ſavoury 
ſpice 3 fill the pye, lay on the butter, and cloſe 
the pye: When it is baked, toſs up a handful of 
chopp*d capers, cucumbers and oyſters, in gravy, 
and anchovy, and drawn butter. 


A Pigeon Pye. 


RUSS and ſeaſon your Pigeons with ſavoury 
ſpice, lard them with bacon, and ſtuff them 
with forc'd-meat, and lay them in the pye with 
the ingredients for ſavoury pyes, with butter, and 
cloſe the pye. A Lear. A chicken or capon pye is 
made the ſame way. 


A Battalia Pye. 
TAKE four ſmall chickens, four ſquab pigeons, 


four ſucking rabbets ; cut them in pieces, 
ſeaſon them with ſavoury ſpice, and lay *em in the 
pye, with four ſweetbreads fliced, and as many 
ſheep's-tongues, two ſhiver'd palates, two pair of 
lamb-ſtones, twenty or thirty coxcombs, with fa- 
voury balls and oyſters. Lay on butter, and cloſe 
the pye. A Lear. 5 


A Meats-Jongue Pye. 5 
ALF boil the tongues, blanch and ſlice them; 
ſeaſon them with ſavoury ſpice, with balls, 
Nliced lemon and butter, and cloſe the pye. When 
it is baked, pour into it a ragoo. 


To pickle Oyſters. 


TWTWAKE a quart of oyſters, and waſh them in 

their own liquor very well, till all the gritti- 
neſs is out; put them in a ſauce- pan or ſtew- pan, 
and ſtrain the liquor over them, ſet them on the 
fire, and ſcum them; then put in three or four 
blades of mace, a ſpoonful of whole pepper-corns3 
- when you think they are boiled enough, throw - . 
22 | | | glaß 
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The Compleat Houſewife. II 
a glaſs of white · wine; let them have a thorough 
ſcald; then take them up, and when they are cold, 


put them in a pot, and pour the liquor over them, 
and keep them for uſe. Take them out with a 


ſpoon. 
To collar Eels. 


A KE your Eel and cut it open; take out the 
bones, and cut off the head and tail, and lay 
the Eel flat on a dreſſer, and ſhred ſage as fine as 
poſſible, and mix it with black pepper beat, nut- 
meg grated, and ſalt, and lay it all over the Eel, 
and roll it up hard in little cloths, and tye it up 
tight at each end: then ſet over ſome water with 
pepper and ſalt, five or ſix cloves, three or four 
blades of mace, a bay- leaf or two; boil it and the 
bones and head and tail well together; then take 
out the head and tail, and put it away, and put in 
your Eels, and let them boil till they are tender; 
then take them out of the liquor, and boil the li- 


„% Saw jyow# — wk 


quor longer; then take it off, and when it is cold, 
put it to your Eels, but do not take off the little 
dloths till you uſe them. 
To pot Lobſeers. 
= AKE a dozen of large Lobſters; take out all 
2 the meat of their tails and cla ws after they are 
boiled; then ſeaſon them with beaten pepper, ſalt, 


cloves, mace, and nutmeg, all finely beaten and 
mixed together; then take a pot, put therein a layer 
of freſh butter, upon which put a layer of Lobſter, 
and then ſtrew over ſome ſeaſoning, and repeat the 
lame till your pot is full, and your Lobſter all in; 
bake it about an hour and half, then ſet it by two 
or three days, and it will be fit to eat. It will keep 
a month or more, if you pour from it the liquor 
When it comes out of the oven, and fill ĩt up with 
clarified butter. Eat it with vinegar. 

Hung 
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Hung Beef. 


AKE a ſtrong brine with bay-ſalt, und pe- 

tre-ſalt, and pump - water, and ſteep therein 
a 110 of Beef for nine days; then hang it up in a 
chimney where wood or ſaw-duſt is burnt; when it 
is a little dry, waſh the out- ſide with blood two or 
three times, to make it look black, and when it is 
dried enough, boil it for uſe. 


To roaſt a Cod's Head. 


AKE the head, waſh and ſcour it very clean, 

then ſcotch it with a knife, and ſtrew a little 
falt on it, and lay it on a ſtew-pan before the fire, 
with ſomething behind it; throw away the water 
that runs from it the firſt half hour, then ſtrew on it 
ſome nutmeg, cloves and mace, and falt, and baſte 
it often with butter, turning it till it is enough, If 
it be a large head it will take four or five hours roaſt- 
ing; then take all the gravy of the fiſh, as much 
white-wine, and more meat-gravy, ſome horſe-rad- 


diſh, one or two eſchalots, a little ſliced ginger, 
ſome whole pepper, cloves, mace, and nutmeg, a 
bay-leaf or two; beat this liquor up with butter 


1 the liver 875 the fiſh boiled, and broke, and 
ſtrained into it, and the yolks of two or three eggs, 
ſome oyſters and fhrimps and balls made of fiſh, 


and fried fiſh round ir. Garniſh, with lemon and 
horſe-raddiſh. 


To picłle Ox-Palates. 


AKE your Palates and waſh them well with 
ſalt in da water, and put them in a pipkin 
with water and ſome ſalt, and when they are ready 
to boil, ſcum them very well, and put into them 
whole pepper, cloves and mace, as much as will 


-give them a quick taſte: When the _— boiled ten- 
peel them 


der ( which will require four or five 
and cut them into ſmall Pieces, and let _ cool; 
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then make the pickle of white-wine vinegar, and as 
much white-wine 3 boil the pickle, and put in the 
ſpice as was boiled in the Palates, and alittle freſh 
ſpice: Put in ſix or ſeven bay-leaves, and let both 
pickle and Palates be cold before you put them toge- 
ther ; then keep them for uſe. 


To makea Ragoo of P igs-Ears. | 


AKE a quantity of Pigs-Ears, and boil them 
in one half wine and the other- water; cut 
them in ſmall pieces, then brown a little butter, and 
put them in, and a pretty deal of gravy, two an- 
chovies, an eſchalot or two, a little muſtard, -and 
ſome flices of lemon, ' ſome ſalt and nutmeg : ſtew 
all theſe together, and ſhake it up thick. Garniſh 
the diſh with barberres. 3 F 
„ 

HAK E Beef and ſeaſon it with ſalt and pepper 
and ſpice, and put in a pound with a pint of 


claret, then roll it up with tape, and bake it in this 
liquor with brown bredd. 
To make Collar d Beef. 3 
AKE a Flank of Beef, ſalt it with white ſalt, 
and let it lie forty-eight hours; then waſh it, 
and hang it in the wind to dry twenty-four hours; 
then take pepper, ſalt, cloves, mace and nutmegs, 
and ſalt· petre, all beaten fine, and mix hem toge- 
ther, and rub it all over the infide, and roll it up 
hard, and tye it faſt with tape; put it in a pan with 
a few bay-leaves, and four pounds of butter, and 
cover the pot with rye-paſte, and bake it with houſ- 


hold bread. 
125 Oyfter Loaves. © 
"TWAKE a quart of middling oyſters, and waſh 
them in their own liquor; then ſtrain them 
through a flannel, and put them on the fire to 
warm; then take three quarters of a pint of BY 8 
3 an 
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and put to the oyſters, with a blade of mace, a little 
white pepper, a little hofſe-raddiſh and a piece of 
lean bacon, and half a lemon; then ſtew them lei. 
ſurely. Take three penny loaves, and pick out the 
crumb clean; then take a pound of butter, and ſet 
on the fire in a ſauce-pan that will hold the loaves, 
and when it is melted, take it off the fire, and let it 
ſettle; then pour off the clear, and ſet it on the fire 
again with the loaves in it, and turn them about 
till you find them criſp; then put a pound of butter 
in a frying-pan, and with a dredging box duſt in 
flower till you find it of a reaſonable thickneſs, then 
mix that and the oyſters together; and when ſtewed 
enough take out the bacon, and put the oyſters into 
the loaves; then put them into a diſh, and garniſh 
the loaves with the oyſters you cannot get in, and 
with ſlices of lemon; and when you have thickned 
the liquor, ſqueeze in lemon to your taſte; or you 
may fry the oyſters with batter to garniſh the loaves. | 


To ftew Oyſters in French Rolls. 


AKE a quart of large Oyſters; waſh them in 
their own liquor, and ſtrain it, and put them 

in it with a little ſalt, ſome pepper, mace, and ſli- 
ced nutmeg ;z let the Oyſters ſtew a little with all 
theſe things, and thicken them up with a great deal 
of butter; then take fix French rolls, cut a piece off 
the top, and take out the crumb, and take your Oy- 
ſters boiling hot, and fill the rolls full, and ſet them 
near the fire on a chafing - diſh of coals, and let them 
be hot through, and as the liquor ſoaks in, fill them 
up with more, if you have them, or ſome hot gra- 
vy: So ſerve them up inftead of a pudding. 


A Heal Pye. 


AISE an high pye, then cut a fillet of Veal 
into three or four fillets, ſeaſon it with ſavou- 

ry ſpice, a little minced ſage and ſweet-herbs; lay 
| 1 


4 
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4 t in the pye, with ſlices of bacon at the bottom, 
nd betwixt each piece lay on butter, and cloſe the 


| A Turkey Pye. 


= 
T7 ONE the Turkey, ſeaſon it with ſavoury 
7 E ſpice, and lay it in the pye with two Capons, 
rr two Wild-Ducks cut in pieces to fill up the cor- 


eers; lay on butter, and cloſe the pye. 


A Fhrendine of a Kidney of Veal. 


HRED the kidney, far and all, with a little 
1 g ſpinnage, parſley and lettuce, three pippins 
Wand orange-peel; ſeaſon it with ſweet ſpice and ſu- 
gar, and a good handful of currants, two or three 
grated biſkets, ſack and orange-flower-water, two 
or three eggs; mix it into a body, and put it into 
Ja diſh, being covered with puff-paſte, lay on a cut- 
lid, and garaiſh the brim. 


A Marrow-Pudding. 


OIL a quart of cream or milk, with a ſtick of 
- Cinnamon, a quartered nutmeg and large mace; _ 
then mix it with eight eggs well beat, a little ſalt, 
WT ſugar, ſack, and orange-flower-water, ſtrain it, 
then put to it three grated biſkets, an handful of 
currants, as many raiſins of the ſun, the marrow of 
two bones, all in four large pieces, then gather to a 

body over the fire; then put it into a diſh, having 

the brim thereof garniſhed with puff: paſte, and raiſed 

in the oven; then lay on the four pieces of marrow, 

© knots and paſtes, ſliced citron and lemon- peel. 


A Catves-Foot Pudding. 


AKE Calves feet, ſhred them very fine, and 
mix them with a penny-loaf grated and ſcald- 
ed with a pint of cream; put to it half a pound of 
ſhred beef. ſuet, eight eggs, and a handful of plump'd 
currants 3 ſeaſon it with ſweet ſpice and 3 - 
2 Ittie 


S 7 


= SS 2 SS —_— 


1 4 
v2 
, P CY 
—_ 
1 
_ 
3 1 12 


GG ny ͤ PP ( r » Wo 


% v cy 3 We F 


- 


. 


16 The Compleat Houſewife. 
little fack and orange-flower-water, the marrow of 
two bones; then put it in a veal caul, being waſhed 
over with the batter of eggs, then wet a cloth and 
put it therein, tie it cloſe up; when the pot boils, 
put it in; boil it about two hours; then turn it in a 
diſh, and ſtick on it ſliced almonds and citron ; let 
the ſauce be ſack and orange-flower-water, with le- 
mon-Juice, ſugar and drawn butter. 


To fluff a Shoulder or Leg of Mutton 
with Oyſters. 
AKE a little grated bread, ſome beef-ſuet, 


an onion, ſalt and pepper, thyme and winter-ſfa- 
vory, twelve oyſters, ſome nutmeg grated : Mix 
all theſe together, and ſhred them very fine, and 


work them up with raw eggs like a paſte, and ſtuff 


your Mutton under the ſkin in the thickeſt place, 
or where you pleaſe; and roaſt it; and for ſauce 
take ſome of the oyſter-liquor, ſome claret, two or 
three anchovies, a little nutmeg, a bit of an onion, 
the reſt of the oyſters: Stew all theſe together, 
then take out the onton, and put it under the Mut- 
ton. ED 


Sauce for boil d Mutton. 


JAKE a piece of liver as big as a pigeon's egg, 
b and boil it tender, with half a handful of par- 
ſley and a few ſprigs of pot thy me, with the yolks 
of three or four eggs boiled hard, bray them with a 
ſpoon till they are diſſolved; then add one an- 
chovy waſhed and ſtripped from the bone, thyme, 
beaten pepper and grated nutmeg, with a little ſalt; 
put theſe all together in a ſauce- pan, with a glaſs 
of white - wine, and the gravy that has drained from 
your leg of Mutton after it is taken out of the pot, 
or a quarter of a pint of the liquor the Mutton is 
boiled in: Mix it all together, and give it a boil, 
then beat it up with three ounces of butter: you 

| | may 


Q 


yolks of hard eggs, three anchovies, a bit of | g 
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The Compleat Houſewife. 17 
may add a-tea-ſpoonful of vinegar, which takes off 
a ſweetneſs it's apt to have: it's beſt to make the 
ſauce thick, or it will be too thin hen the mutton 


cub; +49 

| 20 boil a Pike. | 
FA UT open a living Pike, gut it, and ſcour the 
C outſide and inſide very well with ſalt, then waſh 
it clean, and have in readineſs a pickle to boil it in, 
water, vinegar, mace, whole pepper, a bunch of 
{weet herbs, and a ſmall onion 3, there muſt be liquor 
enough to cover it 3, when the liquor boils pur in the 
Pike, and make it boil ſoon, (half an hour will boil 
a very large Pike 3) make your ſauce with white - 


wine, à little of the liquor, two anchovies, ſome - 


ſhrimps, or lobſter, or crab; beat and mix with it 
grated nutmeg, and butter flower'd to thicken it 


pour your ſauce over the Fiſh, garniſh'd withtherſe- 


radiſh and flic'd lemon. | Ft 
Sos flew 
HEN your Soles are walh'd, and the fins 
cut off, put them into a ſtew-pan, with no 


liquor but a quarter of a pint of white-wine, ſome 


mace, whole pepper, and ſalt ; when they are half 
ſtew'd, put in ſome thick cream, and a little piece of 
butter dipp*d in flour ; when that is melted, put in 
ſome oyſters with their liquor, keep them often 
ſhaking, till the fiſh and oyſters are enough, or that 
the oyſters will break; ſqueeze in a little piece of 
lemon, givethem a ſcald, and pour it into the diſh. 


To roaſt a Pike. 


AKE a large Pike, gut it, and clean it, and 
1 lard it with eel and bacon, as you lard a 
fowl ; then take thyme and ſavoury, ſalt, mace, 
and nutmeg, ſome crumbs. of bread, beef-ſuet, and 


<< 


Parſley „ ſhred all very fine, and mix it up with 


raw eggs; make it in a a and put it i 
| the 


v5 


4 


18 The Compleat Houſowife. 

the belly of your Pike, skewer up the belly, and 
diſſolve eee in butter, and baſte it with it; 
put two ſplints on each ſide the Pike, and tye it to 
the ſpit, melt butter thick for the ſauce, or if you 


pleaſe, oyſter-ſauce, and bruiſe the pb in it. 
Garniſh with lemon. 


To roaft a Pike in Embers.. | 


HEN your fiſh is ſcaPd, and well dry d 
in a cloth, make a pudding with ſweet nds, 
grated bread, and onion, wrapt up in butter; put 
It into the belly, and ſew it up, turn the tail into 
the mouth, and roll it up in white paper, and then 
in brown, wet them both, and tye them round with 
— — then rake it up in the Embers, and 
et it lie two or three hours, then take it up, and 
take the pudding out of the belly, mix it with the 
fauce, ſuch as is uſually made for fiſh, and ſerve it up. 


4 Ra 900 of K weetsbreads.. 


AK E your a and skin them, and 

put orte butter in the fry ing pan, and brown 
it with flour, and put the Sweet-breads in; ſtir them 
a little, and turn them; then put in ſome ſtrong 
broth and muſhrooms, ſome pepper and falt, cloves 
and mace; let them ſtew half an hour; then put in 
ſome forc'd · meat balls, ſome artichoke-bottoms cut 
ſmall and thin ; make it thick, and ſerve it up with 
liced lemon. 


A Ragoo of Oyſters. © 


UT into your ſtew-pan a quarter of a pound 
of butter, let it boil; then take a quart of oy- 
ers, ſtrain them from their liquor, and put them 
to the butter; let them ſtew with a bit of eſchalot 
ſhred very fine, and ſome- grated- nutmeg, and a 
little alt 3 then beat the yolks of three or four eggs 
with the oyſter- liquor 2nd half a pound of butter, 
and ſhake all very mw together till *ris thick, = 
erye 
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boiled enough. If you do the tongue, firſt boil it 


Toe Compleat Hoifewife. 29 
ſerve it up with ſippets, and garniſh with ſliced le- 
mon. | ; 022-04 1 ; . Re | 

To mumble Rabbets and Chickens, 
U T into the bellies of your Rabbets, or Chic- 
kens, ſome parſley, an onion, and the liver; 
{et it over the fire in the ſtew-pan with as much water 
as will cover them, with a little ſalt; when they 
are half boiled-take them qut, and ſhred the parſley, 
liver, and onion, and tear the fleſh from the bones 
of the Rabbet in ſmall flakes, and put it into the 
ſtew-pan again with a very little of the liquor it was 
boiled in, and a pint of white-wine, and ſome gra- 
vy, and half a pound or more of butter, and ſome 
grated nutmeg; when tis enough, ſhake in a little 
flour, and thicken it up with butter. Serve it on ſip- 


pets. 1 8 
To ftew Muſhrooms. "0 
A K E ſome ſtrong broth, and ſeaſon it with a 
bunch of ſweet-herbs, ſome ſpice and ancho- 
vies, and ſet it over the fire till *tis hot; then 78 
in the Muſhrooms, and juſt let them boil up; then 
take ſome yolks of eggs, with a little minced thyme 
and parſley, and ſome grated nutmeg, and ſtir it o- 
ver the fire till *tis thick. Serve it up with ſliced le- 
mon, 


To Collar a Calves Head. 


AKE a Calf's Head with the skin and hait 
upon it; then ſcald it to fetch off the hair 
then parboil it, but not too much; then get it clean 
from the bones while it is hot; you muſt lit it on 
the fore-part ; ſeaſon it with pepper, ſalt, cloves, 
mace, nutmeg, and ſweet-herbs, ſhred ſmall, and 
all mix*d together with the yolks of three or four 
eggs, and ſpread it-over the Head, and roll it up 
hard. Boil it gently for three hours, in juſt as 
much water as will cover it; when *tis tender 'tis 
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The Compleat Houſewife, 
and peel it, and ſlice it in thin ſlices, and likewiſe 
the palate, and put them and the eyes in the inſide 
of the Head before you roll it up. When the Head 
is taken out, ſeaſon the pickle with ſalt, pepper, 
and ſpice, and give it a boil, adding to it a pint of 
White - wine, and as much vinegar. When *tis cold, 
= in the Collar; and when you uſe it, cut it in 
ices. ö 


To collar Cow- Heels. 


AK E five or ſix Cow-Heels or Feet, and 

bone them while they are hot, and lay them 
one upon another, ſtrewing ſome ſalt between; then 
roll them up in a coarſe cloth, and ſqueeze in both 
ends, and tye them up very hard; - boil it an hour 
and half; then take it out, and when it's cold put 
it it into common ſouce- drink for brawn. Cut off a 
little at each end, it looks better. Serve it in ſlices, 
or in the Collar, as you pleaſe. 


wo A Tanhy 
TJ OIL a quart of cream or milk with a ſtick of 
cinnamon, quarter*d nutmeg, and large mace; 
when half cold, mix it with twenty yolks of eggs, 
and ten whites; ſtrain it, then put to it four grated 
biskets, half a pound of butter, a pint of ſpinage- 
Juice, and a little tanſy, ſack, and orange-flower 
water, ſugar, and a little ſalt ; then gather it to a body 
over the fire, and pour it into your diſh, being well 
butter*'d : When it is baked, turn it on a pye-plate ; 
ſqueeze on it an orange, grate on ſugar, and garniſh 
it with ſlic'd orange and a little tanſy. Made ina 
diſh ; cut as you pleaſe. 


Scotch Collops. 


U your Collops off a fillet of veal ; cut them 
0 thin, hack them and fry them in freſh butter; 
then take them out and brown your pan with but- 
ter and flour, as you do for a ſoop. Do not make 
it too thick; put in your Collops and ſome bacon 
| F 9 cut 
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cut thin and fry'd, and ſome forc*d-meat balls fry*d> 


ſome muſhrooms, oyſters, artichoke-bottoms diced» 
lemon, and ſweet-breads, or lamb- ſtones; ſome 
ſtrong broth, gravy, and thick butter; toſs up all 
together. Garniſh the diſh with ſliced lemon. 
To ftew a Rump of Beef. 
EASON your Rump of Beef with two nut- 
megs, ſome pepper and falt, and lay the fat ſide 
downward in your ſtew-pan ; put to it a quarter of 
a pint of vinegar, a pint of claret, three pints of 
water, three whole onions ſtuck with a few cloves, 
and a bunch of ſweet-herbs ; cover it cloſe, and let 
it ſtew over a gentle fire four or five hours; ſcum off 
the fat from the liquor. Lay your meat on ſippets, 


and pour your liquor over it. Garniſh your diſh 
with ſcalded greens. 


To roaſt an Eel. 


AK E a large Eel, and ſcour him well with 

ſalt 3 then skin him almoſt to. the tail; then 
gut, and waſh, and dry him; then take a quarter 
of a pound of ſuet, ſhred as fine as poſſible; put to 
it ſweet-herbs, an eſchalot likewiſe, ſhred very fine, 
and mix it together with ſome ſalt, pepper, and gra- 
ted nutmeg : ſcotch your Eel on both ſides, the 
breadth of a finger*s diftance, and waſh it with yolks 
of eggs, and ſtrew ſome ſeaſoning over it, and ſtuff 
the belly with it; then draw the ſkin over it, and 
put a long skewer through it, and tye it to a ſpit, 
and baſte it with butter, and make the ſauce ancho- 
vy and butter melted. 


To make a pale Fricaſy. 


AK E lamb, chicken, or rabbets, cutin pieces, 
waſh it well from the blood, then put it in a 
broad pan or ſtew- pan; put in as much fair water 
as will cover it; put in falt, a bunch of ſweet-herbs, 
ſome pepper, and onion, two anchovies, and ſtew it 
till tis enough; then mix in a poringer ſix yolks of 


C 3 eggs 
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eggs, a glaſs of white-wine, a nutmeg grated, a lit- 
tle chopp'd parſley, a piece of freſh butter, and three 
or four ſpoonfuls of cream; beat all theſe together, 


and put it into your ſtew-pan, and ſhake it toge- 


ther till *tis thick. Diſh it on ſippets, and garniſh 
with ſliced lemon. 


70 pickle Oyſters. 


FYPEN your Oyſters, and get the grit from 
$ them, and ſtew them in their own liquor in an 
earthen pipkin till they are tender; then take up the 
Oyſters, and cover them, that they may not be diſ- 
coloured; then increaſe the liquor with as much 
more water, and let it boil till one third is conſumed; 
then put your Oyſters into your pot or barrel, lay- 
ing between the rows ſome whole pepper and ſpice, 


and a few bay- leaves; and when the pickle is cold, 


put it to your Oyſters, and keep them very cloſe co- 
vered, | 


To haſh a Calf 's Head. 


D when *tis cold, cut the meat in thin ſlices clean 
trom the bone, and put it into a ſtew-pan, with ſome 


"ſtrong broth, a glaſs of white-wine, ſome oyſters 


and their liquor, a bunch of ſweet-herbs, two or 
chree eſchalots, a nutmeg quartered, and let theſe 
ſtew on a flow fire till they are enough; then put in 


two or three anchovies, the yolks af four eggs well 


beaten, and a piece of butter, and thicken it up; 


then have ready fry'd ſome thin flips of bacon, 


ſome forc*d-meat balls, fome large oyſters dipp'd in 


butter; the brains firſt boiled and then fried, ſome 


ſweet-breads cut in ſlices, ſome lamb-ſtones cut in 


rounds; then put your Haſh in your diſh, and the 


other things, ſome round and ſome on it, Garniſh 
the diſh with ſliced lemon, | 


5 O1L your Calf's Head almoſt enough, and 
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To make Scotch.Collops. 


UT thin ſlices out of a Leg of Veal, as many 
as you think will ſerve for a diſh, and hack 


them, and lard ſome with bacon, and fry them in 


butter; then take them out of the pan, and keep 
them warm, and clean the pan, and put into it half 
a pint of oyſters, with their liquor, and ſome 
ſtrong broth, one or two eſchalots, a glaſs of white- 
wine, two or three anchovies minced, ſome grated 
nutmeg 3 let theſe have a ' boil up, and thicken it 
with four or five eggs and a piece of butter, and 
then put in your Collops, and ſhake them together 
till tis thick; put dried fippets on the bottom of the 
diſh, and put your Collops in, and ſo many as you 
pleaſe of the things in your haſh. 


A Fricaſy of Heal. 


UT a Fillet of Veal in thin ſlices, a little 
broader than a crown-piece, beat them with a 
rowling-pin, to make them tender ; then ſteep them 
in milk three hours, take a blade or two of mace, a 
few corns of pepper, a ſmall ſprig of thyme, a lit- 


tle piece of lemon-peel, a bone of mutton and the. © 


Veal-bones, ſtew them gently all together for ſawce ; 
if you have no mutton, a little piece of beef, if no 
beef, a ſpoonful of gravy at leaſt ; then drain the 
milk from the Veal, and put freſh milk into a ſtew- 
pan, and ſtew the Veal in it without ſalt, for that 


curdles the milk; ſo ſtew it till it is enough, or you 


may half-ſtew it, and fry it as pale as poſſible ;z then 
drain it, and ſtrain the ſauce, and beat it up with 
ſome ſalt, flour, and butter, a pretty deal of cream, 
and ſome white-wine ; uſt at the laſt you may ſhred 
a little parſley, and ſcalding it, ſtrew it upon the 
Veal, and fqueeze a little lemon, which will thicken 
ou may make the ſame ſauce for this as 


you do for the boil'd Turkey, if you like it better. 
=> Cs 
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Pulld Chickens. 


TD QIL fix Chickens near enough, then flea them, 
B and Pull the white fleſh all off from the bones, 
put it in a ſtew-pan with half a pint of cream, which 
muſt be firſt made ſcalding-hot, the gravy that runs 
from the Chickens, a few ſpoonfuls of that liquor 
they were boil'd in; to this add ſome raw parfley 
ſhred fine, give thema toſs or two over the fire, and 
duſt a little flour upon ſome butter, and ſhake up 
with them, Chicks done this way muſt be killed 
the night before, and little more than half boiled, 
and PulPd in pieces as broad as your finger, and 
half as long; you may add a ſpoonful of white- 


wine. 
A Fricafy of Chickens. 


A FT ER you have drawn and waſh'd your 

=\ Chickens, half boil them; then take them up 
and cut them in pieces, and put them into a frying- 
pan, and fry them in butter, then take them out of 
the pan and clean it, and put in ſome ſtrong broth, 
ſome white-wine, ſome grated nutmeg, a little pep- 
per and ſalt, a bunch of ſweet-herbs, and an eſcha- 
lot or two ; let thefe, with two or three anchovies, 
ſtew on a flow fire and boil up; then beat it up 
with butter and eggs till *tis thick, and put your 
Chickens in, and toſs them well together; lay ſip- 
pets in the diſh, and ſerve it up with ſliced lemon and 
tried parſley. 
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AKE veal, chicken, or rabbet, with as much 

marrow, or beef-ſuer, as meat; with a little 
thyme, lemon-peel, marjoram, two anchovies waſhed 
and boned ; a little pepper, ſalt, mace, and cloves 3 


bruiſe the yolks. 


* 


of hard eggs, ſome oyſters, or 
muſhrooms; mix all theſe together, and chop 
them, and beat them in a mortar very fine; then 


ſpread 
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TheCompleat Houſewife. 25 
9 ſpread the caul of a breaſt of veal on a table, and 
Y lay a layer of this, and a layer of middling bacon, 
cut it in thin ſmall pieces, and roll it up hard in 
ae caul, roaſt or bake it as you like. Cut it into 
thin flices, and lay it in your diſh, with a rich gra- 


| KEE 
| Gravy to keep for Uſe. 


AKE a piece of coarſe beef, cover it with 
water; when it has boiled ſome time, take 
out the meat, beat it very well, and cut it in pie- 
ces to let out the gravy ; then put it in again, with 
a bunch of foe 1 an onion ſtuck with cloves, 
a little ſalt, ſome whole pepper; let it ſtew, but 
not boil; when it is of a brown colour, it is enough; 
take it up, put it in an earthen pot, and let it 
ſtand to cool; when it is cold, ſcum off the Fat; 
it will keep a week, unleſs the weather be very hot. 
If for a brown fricaſy, put ſome butter in your 
frying-pan, and ſhake in a little flour as it boils, 
and put in ſome Gravy, with a glaſs of claret, and 
ſhake up the fricaſy init: if for a white fricaſy, 
then melt your butter in the Gravy, with a little 
white-wine, a ſpoonful or two of cream, and the. 
yolks of eggs. : Cary 


An Amulet of Eggs the ſavoury Way. 


AKE a dozen of Eggs, beat them very well 
and ſeaſon them with ſalt, and a little pepper, 
then have your frying-pan ready, with a good deal 


h of freſh butter in it, and let it be thoroughly hot; 
le then put in your Eggs, with four ſpoonfuls of ſtrong 
d gravy, and have ready parſley, and a few chieves 
; cut, and throw them over it, and when it is enough 
or 


turn it; and when done diſh it, and ſqueeze orange 
or lemon over it. FR 


A Fricafh 
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AA Pricaſy of Rabbets. © 
Ur and waſh your Rabbets very well, and 
A 4 put them ina frying-pan, with a pound of 
butter, an onion ſtuck with cloves, a bunch of 
ſweet-herbs, and ſome ſalt; let it ſtew till it is 
enough; then beat up the yolks of ſix eggs, with a 
glaſs of white-wine, a little parſley ſhred, a nut- 
meg grated, and mix it by degrees with the liquor 
in your pan, and ſhake it till it is thick, and ſerve 
it up on ſippets. Garniſh. the diſh with ſliced le. 
mon. | | | 
A Fricaſy of Tripe. 
AKE lean Tripes and cut and ſcrape them 
from all the looſe ſtuff, cut them in pieces 
two inches ſquare, and then cut them croſs from 
corner to corner, or in what ſhape you pleaſe, put 
them into a ſtew-pan, with half as much white- 
wine as will cover them, ſliced ginger, whole pep- 
per, and a blade of mace, a little ſprig of roſe- 
mary, and a bay-leaf, an onion, or a ſmall clove of 
garlick; when it begins to ſtew, a quarter of an 
hour will do it; then take out the herbs and onion, 
and put in a little ſhred parſley, the juice of a le- 
mon, and a little piece of anchovy ſhred ſmall, a 
few ſpoonfuls of cream, the yolk of an egg, or a 
piece of butter: ſalt it to your taſte ; when it is in 
the diſh, you may lay on a little boiled ſpinage and 
ſliced lemon. ch 


A Fricaſy of Double Tripe. 


UT your Tripe in ſlices two inches long, and 

put it into a ſtew- pan; put to it a quarter of 

a pound of Capers; as much camphire ſhred, half a 
pint of ſtrong broth, as much white- wine, a bunch 
of ſweet-herbs, a lemon ſhred ſmall ; ſtew all theſe 
together till it is tender; then take it off the fire, 
and thicken up the liquor with the yolks of * or 
NEED be %- 7-7 
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The Compleat Houſewife: 275 
our eggs, a little parſley boiled green and chopp'd, 
I = oy nutmeg and ſalt z ſhake it well together. 
Verve it on ſippets. Garniſh with lemon, | 
1 | A Fe icaſy of Ox -P alates. 113 
IAR E che gravy thus: Take two pounds of 
3 beef, cut it in little bits, and put it in a ſauce- 
pan, with a quart of water, ſome ſalt, ſome whole 
pepper, an onion, an eſchalot or two, two or three 
WF anchovies, a bit of horſe- radiſn; let all theſe ſtew 
= ill it is a ſtrong gravy ; then ſtrain it out, and ſer it, 
oy; then have ten or twelve Ox-Palates, boil them 
= til! they are tender, and peel them, and cut them in 
= ſquare pieces; then flay and draw two or three 
= chickens, and cut them between every joint, and ſea- 
ſon them with a little nutmeg, ſalt, and ſhred thyme, 
and put them in a pan, and fry them with butter; 
WJ when they are half fry*d, then put in half your gravy, 
and all your Palates, and let them ſtew together, and 
put the reſt of your gravy into a ſauce- pan, and when 
Wy ic. boils, thicken it up with the yolks of three or four 
eggs, beaten with a glaſs of white-wine, and a piece 

of butter, and three or four ſpoonfuls of thick cream; 
then pour all into your pan, ſhake it well together, 
and diſh it up. Garniſh with pickled Grapes. 


A Fricaſy of great Plaice or Flounders. 


UN your knife all along upon the bone on the 
back-fide of your Plaice, then raiſe the fleſh 
on both ſides from the head to the tail, and take 
out the bone clear; then cut your Plaice in fix col- 
ops, dry it very well from the water, ſprinkle it with 
falt, and flour it well, and fry it ina very hot pan 
of beef-dripping, ſo that it may be criſp; take it 
out of the pan and keep it warm before the fire; 
then make clean the pan, and put into it oyſters and 
their liquor, ſome white-wine, the meat of the ſhell 
ofa crab or two. Mince half the oyſters, ſome gra- 
ed nutmeg, three anchovies, Let all theſe ſtew up 
| together; 


1 


28 The Compleat Houſewife. 
together z then put in half a pound of butter, and 
put in your Plaice, and toſs them well together, and 
diſh them on ſippets, and pour the ſauce over them. 
Garniſh the diſh with yolks of hard eggs minced, 


and fliced lemon. After this manner do ſalmon or 
any firm fiſh. i | 


mY To fricaſy Fiſh. 

FELT butter according to the quantity of fiſh 
M you have; melt it thick, cut your fiſh in pie- 
ces in length and breadth three fingers, then put 
them and your butter into a frying or ſtew-pan: it 
muſt not boil too faſt, for fear of breaking the fiſh, 
and turning the butter into oil; turn them often 
till they are enough: put in a bunch of ſweet-herbs 
at firſt, an onion, two or three anchovies cut ſmall, 
a little pepper, nutmeg, mace, lemon-peel, two or 
three cloves; when all theſe are in, put in ſome cla- 
ret, and let them ſtew all together; beat up fix yolks 
of eggs and put them in, with ſuch pickles as you 
pleaſe, as oyſters, muſhrooms, and capers, ſhake 
them well together that they do not curdle: if you 
-put the ſpice in whole, take it out when it is done. 
T he ſeaſoning ought to be ſtewed firſt in a little wa- 
ter, and then the butter melted in that and wine be- 
fore you put the fiſh in, Jacks do beſt this way, 


A Craw-fifh Soop. 


A Leanſe your Craw-fiſh, and boil them in water, 
A_4 falt and ſpice, pull off their feet and tails, and 
fry them; break the reſt of them in a ſtone - mortar, 
ſeaſon them with ſavoury ſpice and an onion, hard 
eggs, grated bread, and ſweet-herbs boiled in ſtrong 
broth ; ſtrain it, then put to it ſcalded chopp'd par- 
fley and French rolls, then put them therein with a 
few dried muſhrooms, Garniſh the diſh with ſliced 
lemon, and the feet and tails of the Crawfiſh. A 
lohſter· ſoop is done the ſame way, 7 
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E ̃toil Mullet, or any ſort of Fiſh. 
4 8 CAL E your Fiſh, and waſh them, ſaving their 


liver, or tripes, roſes, or ſpawn; boil them in 
water that is ſeaſoned with ſalt, white-wine vine 
aar, white-wine, a bunch of ſweet-herbs, a fliced 
lemon, one or two onions, ſome horſe- radiſ g and 
WT when it boils up, put in your Fiſh, and fon ſauce, a 
pint of oyſters with their liquor, a lobſter bruiſed 
or minced, or ſhrimps, ſome white-wine, two or 
Ws three anchovies, ſome large, mace, a quartered nut- 

meg, a whole onion: let theſe have a boil up, and 

thicken it with butter and the yolks of two or 
three eggs. Serve it on ſippets, and garniſh with 
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T EW a quart of Shrimps in half a pint of white- 
8 wine, a nutmeg grated, and a good piece of 
butter; when the butter is melted, and they are hot 
through, beat the yolks of four eggs with a little 
white-wine, and pour it in, and ſhake it well, till it 
is of the thickneſs you like; then diſh it on ſippets, 
and garniſh with ſliced lemon. e 


To butter Crabs or Lobſters. 

OUR Crabs or Lobſters being boil'd and cold, 

take all' the meat out of the ſhells and bo+ 
dy, break the claws, and take out all their meat; 
mince it ſmall, and put it all together, and add toir 
two or three ſpoonfuls of claret, a very little vines 
gar, a nutmeg grated z then let it boil up till it is 
thorough hot; then put in ſome butter melted, with 
ſome anchovies. and gravy, and thicken up with 
the yolks of an egg or two; and when it is very 
wh put it in the large ſhell, and ſtick it with 
toalts 2 ( 1, e ä | | | 
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ARE the meat out of the ſhells, and mix it 
well together with ſome white- wine, grated 
| nutimeg, falt, and the juice of a lemon, or a little 
vinegar, put it into a ſauce- pan and ſtir it over a | 
flow fire, with a piece of butter. If they are crabs, 
warm the ſhells and put the meat in again. If Lob- 
2 in a china-diſh. Some beaten pepper does 
wa) » * 
To roaſt Lobfters. 3 


IE your Lobſters to the ſpit alive, baſte them 
with water and falt till they look. very red, 
and are enough; then baſte them with butter and 
ſalt, take them up, and ſet little diſhes round with 
the ſauce, ſome plain melted butter, ſome oyſter- | 


fa UcE. 
To few Carp. 


N ARE a living Carp, and cut him in the neck 
and tail, and fave the blood; than open him 
in the belly ; take heed you do not break the gall, 
and put a little vinegar into the belly to waſh out 
the blood; ſtir all the blood with your hand; then 
put your Carp into a ſtew-pan; if you have two 
Carps, you may cut off one of their heads an inch 
below the gills, and ſlit the body in two, and put 
it into your ſtew-pan after you have rubbed them 
with ſalt ; but before you put them. in, your liquor 
muſt boil ; a quart of elaret, or as much as will cover 
them, the blood you ſaved, an onion ſtuck with 
cloves, a bunch of ſweet-herbs, ſome gravy, three 
anchovies. When this liquor boils up, put in your 
fiſh, and cover it cloſe, and let it ſtew up for about 
a quarter of an hour; then turn it, and let it ſtew a 
little longer ; then put your Carp into a diſh, and beat 
up the ſauce with butter melted in oyſter-liquor, and 
Pour your ſauce over it. Your milt, ſpawn, and 
rivets, 
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rivets, muſt be laid on the top. Garniſh the diſh 


with fried ſmelts, oyſters or ſpitcheock ce], lemon 
and fried parſley. 


Another . ay 70 ſtew Carp. 


3 E two Carps, ſcale and rub them well with 

ſalt; then cut them in the nape of the neck and 
round the tail, to make them bleed. Cut up che 
belly, take out the liver and guts, and it you pleaſe 
to cut each Carp in three pieces, they will eat the 
firmer; then put them in a ſtew-pan, with their 
blood, a quart of claret, a bunch of ſweet- herbs, 
an onion, one or two eſchalots, a nutmeg, a few 
cloves, mace, whole pepper; cover them cloſe and 
let them ſtew till they be half enough; then 'turn 
them, and put in half a pound of freſh butter, four 
anchovies, the liver and guts, taking out the gall, 
and let them ' ſtew till they are enough; then beat 
the yolks of five or fix eggs, with a little verjuice, 
and by degrees mix it with the liquor the Carp was 
ſtewed | in. Juſt give it a ſcald to thicken it, then put 
your Carp in a diſh, and Pour this over it. Garniſh 
the diſh with fliced lemon. 


70 collar S, PUP «> | 


A K E a ſide of Salmon, and cut off ect 2 
handful of the tail; waſh your large piece 
very well, and dry it with a cloth; then waſh it over 
with the yolks of eggs; then make ſome forc*d-meat 
with that you cut off the tail; but take off the 
ſkin, and putto ita handful of parboiled oyſters, a 
tail or two of lobſter, the yolks of three or four 
eggs boiled hard, fix anchovies, a good handful of 

ſ{weet-herbs chopp'd ſmall, a little ſalt, cloves, mace, 
nutmeg, pepper, and grated bread. Work all theſe 
together into a body with the yolks of eggs, and lay 
it all over the fleſhy part, and a little more pepper 
and ſalt over the Salmon; ſo roll it up into a Collar, 
and bind it with broad tape; then boil it in water 
and ſalt, arid vinegar, but let the liquor boil [= 
then 
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then put in your Collars, and a bunch of ſweet- 
herbs, ſlicedginger and nutmeg; let it.boil, but not 
too faſt; it will aſk near two hours boiling z. and il 
when it is near enough take it up; put it in your ſou- 
ſing · pan, and when the pickle 6 ond. put it to your 
Salmon, and let it fan in it till. 9 47 3 otherwiſe 'Y 
you may pot it after it is boiled, and fill it up with 
clarified butter, as you pot fowls ; ; that way will 
keep {gen and beſt. 


Eels to collar. 
\PLIT them down the belly, and take the 


bones out clean, make a ſeaſoning with ſpice 
powder'd and herbs chopped fine; ſtrew it in, and 
roll them up, and ſew a cloth over each Eel; ſo boil 
them in a- pickle made as for tench, and when they 
A boiled enough, lay them out and keep them in 

0 The claeng Hay be taken off __ _ Eels are 
— d. 1 


710? 
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20 9 * 


ARE a fide of Veniſon, .and bone it * take 
away all the ſinews, and cut it into ſquare 
Collars, of what bigneſs you pleaſe: It will make 
two or three Collars; lard it with fat clear bacon, 
cut your lards as big as the top of your finger, and 
as long as your little finger; then ſeaſon your Ve- 
niſon with pepper, ſalt, clayes, mace, and nutmeg z 
roll up your Collars, and tye them cloſe with coarſe 


tape; then put them into deep pots; put ſeaſoning 


at the bottom of the pot, and freſn butter, and 


three or four bay- leaves; then put in your Veniſon, 
and ſome ſeaſoning and butter on the top, and over 
that ſome beef · ſuet, finely ſhred; and beaten; then 
cover up your pot with coarſe paſte; they will aſk 
four or five hours bak ing; then take them out of the 
oven, and let it ſtand a little; then take out your 
Veniſon, and let it drain well from the gravy, Take 
off all the fat from the gravy, and add more butter 
to that fat, and ſet it over a gentle fire to chi 

then 
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then take it off, and let it ſtand a little, and ſcum 
ir well; then make your pots clean, or have pots fit 
for each Collar: Put a little ſeaſoning at the bottom, 
and ſome of your clarified butter; then put in your 
Veniſon, and fill up your pots with clarified butter; 
and be ſure your butter be an inch above the meat; 
and when *tis thorough cold, tye it down with dou- 
ble paper, and lay a tile on the top; they will keep 
fix or eight months: You may, if you pleaſe, when 
you uſe a pot, put the pot in boiling water a minute, 
and it will come whole out: Let it ftand til *tis cold, 
and ſtick it round with bay-leaves, and one ſprig on 
the top. 1 


To pot Meats-Jongues. 

AKE Neats-Tongues, and rub them very well 
with ſalt and water (bay ſalt is beft ; ) then 

take pump-water, with a good deal of falt-petre, 

and ſome white ſalt, and fome cloves and mace, and 


IJ boil it well, and ſcum it, and when *tis cold put 


your Tongues in, and let them lye in it ſix days; 
then waſh them out of that liquor, and put them in 
a pot, and bake them with bread till they are very 
tender; and when they are taken out of the oven, 
pull off their skins, and put them in the pot you 
intend to keep them in, and cover them over with 
clarified butter : They will keep four or five months. 


To collar a Breaſt of Neal. 


| A KE a Breaſt of Veal, and bone it, and waſh 

it, and dry it in a clean cloth; then ſhred 
thyme, winter-ſavoury, and parſley, very ſmall, 
and mix it with ſalt, pepper, cloves, mace, and. 
nutmeg ; then ſtrew it on the inſide of your meat, 
and roll it up hard, beginning at the neck end ; tye 
it up with tape, and put it in a pot fit to boil it in, 
ſtanding upright: Lou muſt boil it in water and 
ſalt, and a bunch of ſweet-herbs; when tis boiled 
enough, take it off the fire, and put it in an earthen 
pot, and when the liquor - cold pour it over it, or 

elſe 
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elſe boil ſalt and water ſtrong enough to bear an 
egg; and when that is cold, pour it on your Veal: 


When you ſerve it to the table, cut it in round ſli- 
ces. Garniſh with laurel and fennel. 1 


20 Collar a Pig. | 
1 UT off the head of your Pig; then cut the 
body aſunder; bone it, and cut two collars off 
each ſide ; then lay it in water to take out the blood 
then take ſage and parſley, and ſhred them very 
ſmall, and mix them with pepper, ſalt, and nut- 
meg, and ſtrew ſome on every ſide, or collar, and 
roll it up, and tye it with coarſe tape ; ſo boil 
them in fair water and ſalt, till they are very tender: 
Put two or three blades of mace in the kettie, and 
when they are enough, take them up, and lay them 
in ſomething to coo]; ſtrain out ſome of the liquor, 
and add to it ſome vinegar and ſalt, a little white- 


wine, and three or four bay- leaves; give it a boil . i 


up, and when ?tis cold put it to the collars, and keep 
them for uſe. 


To pot Beef. 


AKE a good Buttock of Beef, and cut out the 

bone, and lay it flat, and ſlaſh it in ſeveral 
places; then ſalt it well, and let it lie in the ſalt 
three days; then take it out, and let it lie in running 
water with a handful of ſalt three days longer; 
then take it out, dry it with a cloth, and ſeaſon it 
with pepper, ſalt, nutmeg, cloves, mace, and two 
ounces of ſalt-petre finely beaten; then ſhred two 
or three pounds of beef-ſuet, and one pound in 
lumps, and three pounds of butter, put ſome in the 
bottom of the pot you bake it in; then put in your 
Beef and the reſt of the butter and ſuet on the top; 
cover your pot over with coarſe paſte, and ſet it in 
all night with houſhold-bread ; in the morning draw 
it, and pour off all the fat into a pot, and drain out 
all the gravy; pull the meat all to pieces, fat and 
lean, and work it into your pots that you keep it in 
#115 ah while 
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while it is hot, or it will not cloſe ſo well; then co- 
ver it with the clear fat you poured off; paper it 
when 'tis cold, it will keep good a month or ſix 


weeks. 

To make artificial Veniſon. 
ONE a rump of beef, or a large ſhoulder of 
mutton ; then beat it with a rolling- pin; ſea- 
{on it with pepper and nutmeg ; then lay it twenty- 
four hours in ſheep's blood ; then dry it with a cloth, 
and ſeaſon it again with pepper, ſalt, and ſpice: 
Put your meat in the form of a paſty, and bake it 
as a Veniſon-Paſty, and make a gravy with the 
bones, to put in when *tis drawn out of the oven. 


Scotch -Colli ps. 


A K E the ſkin from a fillet of veal, and cut 
it in thin Collops, hack and ſcotch them with 
the back of a knife, lard half of them with bacon, 
and fry them with a little brown butter; then take 
them out and put them into another toſſing pan; 
then ſet the pan they were fry'd in over the fire a- 
gein, and waſh it out with a little ſtrong broth, 
rubbing it with your ladle, then pour it to the Col- 
lops, do this to every panful till all are fried; then 
ſtew and toſs them up wich a pint of oyſters, two an- 
chovies, two ſhiver'd palates, cock's combs, lamb- 
ſtones, and ſweet-breads, blanch'd and ſlic'd, ſavoury 
balls, onions, a faggot of ſweet-herbs; thicken it 
with brown butter, and garniſh it with lemons. 


Chickens forc'd with Oyſters. 


AR D and truſs them; make a forcing with 

oyſters, ſweet-breads, parſley, truffles, muſn- 
rooms and onions 3 chop theſe together, and ſeaſon 
it; mix it with a piece of butter and the yolk of an 
egg; then tie them at both ends and roaſt them; 
then make for them a ragoo, and garniſh them with 
ſliced lemon, | ROK 
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A Calf Head haſh'd. 1 
oO UR Calf*s-Head being ſlit and cleanſed, 
half boiled and cold, cut one ſide into thin 
pieces and fry it in butter; then having a toſſing- 
pan on the ſtow with a ragoo for made-diſhes, roſs i 
it up and ſtew it together, and ſcotch the other ſide 
crofs and croſs, flour, baſte, and boil it. The Han 
being thickened with brown butter, put it in the 
diſh; lay over and about it fried balls, and the 
tongue ſliced and larded with bacon, lemon: peel, 
and beet- root; then fry the batter of eggs, ſliced 
ſweet-breads, carv*d ſippets and oyſters; lay in the | 
Head, and place theſe on and about the Head; and 
garniſh it with ſliced orange and lemon. x 


. Ragoo of a Breaft of Veal. 


ONE a Breaſt of Veal, cut a handſome ſquare 
piece, then cut the other part into ſmall pieces, 
| brown it in butter, then ſtew and toſs it up in your 
Ragoo for made-diſhes ; thicken it with brown but- 
ter; put then the Ragoo in the diſh, lay on the 
ſquare piece dic'd, with lemon, ſweet-breads, ſip- 
pets, and bacon fry*d in the batter of eggs, and gar- 
niſh it with ſliced orange. 1 


ny Jo recover V. eniſon when it ftinks. 


AKE as much cold water in a tub as will cover 
IL. ita handful oyer, and put in good ſtore of 
ſalt, and let it lie three or four hours; then take 
your Veniſon out, and let it lie in as much hot wa- 
ter and ſalt, and let it lie as long as before; then 
have your cruſt in readineſs, and take it out, and 
. dey it very well, and ſeaſon it with pepper and ſalt 
pretty high, and put it in your paſty, Do not uſe 
the bones of your Veniſon for gravy,” but get freſh 
beef or other bones. | We | 


How 
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 . How to force a Food. © 
AKE a good Fowl, kill, pull and draw it, 
chen flit the ſkin down the back, and take off 
the fleſh from the bones, and mince it very ſmall, 
and mix it with one pound of beef-ſuet ſhred, and a 
pint of large oyſters chopp'd, two anchovies, an eſ- 
chalot, a little grated bread, ſome ſweet-herbs; ſhred 
all theſe very well, and mix them, and make it up 
with yolks of eggs; ſo put all theſe ingredients on 
the bones again, and draw the skin over again; few 
up the back, and put the Fowl in a bladder; ſo boil 


it an hour and a quarter; then ſtew ſome more oy- 
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ſters in gravy, and bruiſe in a little of your ſorc'd- 
meat, and beat it up with freſly butter; put the 
Fowl in the middle; pour on the ſauce, and garniſh 
with ſliced lemon. <A £5 1 


To boil Fouls and Cabbage. 


TA K E a well-ſhap'd Cabbage, peel off ſome of 

the out- ſide leaves, and cut a piece out of the 
top; then ſcoop out the inſide, and fill the hole 
with ſavoury forc'd- meat beat up with two eggs; 
let it be ty'd up as a pudding in a cloth, but firſt 
put on the top of the Cabbage. When the out- ſide 


is tender, lay it between two bon'd Fowls, and on 


them all ſome melted butter and ſlicesof dried bacon. 
To marinade a Leg of Lamb. 
AKE a Leg of Lamb, cur it in pieces the big- 
neſsof a half. crown; hack them with the back 
of a knife; then take an eſchalot, three or four an- 
chovies, ſome cloves, mace, nutmeg, all beaten z 
put your meat ina diſh, and ſtew the ſeafoning 
over it, and put it in a ſtew-pan, with as much 
white-wine as will cover it, and let it lie two hours; 
then put it all together in a frying-pan, and let it 
be half enough; then take it out and drain it through 
a colendar, ſaving the liquor, and put to your liquor 
2 little pepper and ſalt, 1 a pint of gravy z 


dip 
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dip your meat in yolks of eggs, and fry it brown in 
butter; thicken up your ſauce with yolks of eggs 
and butter, and pour it in the diſh with your meat: 
Lay ſweet-breads, and forc*d meat- balls over your 


meat; dip them in <©88% and fry. them. , ; Goh 
with lemon. 


To youu a Leg of 7. cal, Mutton, 0 or 


Lamb. 


AK E out all the meat, * . the $kin 

whole; then take the lean of it and make it 
into forc*d-meat thus: To two pounds of your lean 
meat, three pounds of beef ſuet; take away all 
ſkins from the meat and ſuet; then ſhred both very 
fine, and beat it with a rolling- pin, till you know 
not the meat from the ſuet; then mix with it four 
ſpoonfuls of grated bread, half an ounce of cloves 
and mace beaten, as much pepper, ſome ſalt, a few 
ſweet · herbs ſhred ſmall ; mix all theſe together with 
ſix raw eggs, and put it into the ſkin again, and ſew 
it up. If you roaſt it, ſerve it with anchoyy-ſauce 3 
if you boil it, lay colliflower or French-beans under it. 
Garni with pickles, | or ſtew oyſters and put 


under it, wit AIM: balls, or N fried 
in butter. 1 


7 ragoo a Breaf of / 2 a 


1 RD your Breaſt of Veal with bacon 3 3+ then 


I half bell; it in water and ſalt, whole pepper 

Anda bunch of ſweet · herbs; then take it out, and 
Aut: it with ſome grated bread, ſweet-herbs ſhred 
- ſmall, and grated nutmeg and ſalt, all mixed toge- 
ther; then broil it on both ſides, and make a ſauce 


of anchovies and gravy thicken'd * iir Yee: 
" ict EP | 


To fry Opfters. 


E AT eggs with a little ſalt, grated ane 
and gr it like Thi bare, with grated 
2 | | :. * + * wane 
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white bread and fine flour; then dip the Oyſters in 
i, and 1 them brown with beef. ripping. 


Beef A la- mode. 15 


1A AKE a good Buttock of Beef, 0 
with great lard, roll'd up in favoury ſpice, 
and ſweet : herbs; put. it in a great ſauce- pan, and 
cover it cloſe, and ſet it in the ovenall _ This 
is fit to eat cold. 


A Gooſe, 7 urkey,. or Leg of N uur, 
Aan SN 


ARD it with bacon, and half roaſt it, then 

take it off the ſpit, and put it in as ſmall a pot 
as will boil it, put to it a quart of white- wine, ſtrong 
broth, a pint of vinegar, whole ſpice, bay- leaves, 
ſweet-marjoram, winter-ſavory, and green onions, 
When it is ready, lay it in the diſh, make ſauce 
with ſome of the liquor, muſhrooms, dic'd lemon, 
two or three anchovies ; thicken it with brown but- 
ter, and garniſh it with ſliced lemon. | 


4 Leg of Mutton A. Ia-royul. 
ARD your Mutton and flices of Veal with 

bacon roll'd in ſpice and 1 then, 
bringing them to a brown with melted lard, boil 
the Leg of Mutton in ſtrong broth, with all ſort of 
ſweer-herbs, and an onion ſtuck'with cloves ; ; when it 
is ready lay it on the diſn, lay round the collops, then 
pour on ĩt a ider and garniſh. with lemon and o- 
range. 


A Brown; Fricaſy of. alen t or Kalbe | 


(77 T them in pieces, and fry them in butter, 
| then having ready hot a pint of gravy, a lit- 


; tle claret, and white-wine, and ſtrong broth, two 
anchovies, two ſhiver'd palates, a faggot of ſweet · 
herbs, ſavoury balls and ſpice, thicken it with brown 


butter, * on it a lemon. 
ages D 4 A 
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them in a toſſing · pan, with a little ſtrong: broth; 


Pour it upon chickens or rabbets, .or a neck of veal, 
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A 11 gie Fricaſy f the FIR 


UT them in pieces, and waſh them from the 
blood, and fry them on a ſoft fire, then put 


ſeaſon them, and toſs them up with muſhrooms and 
oyſters; when almoſt enough, put to them a pint 


of cream, and thicken it with a bit of burter role 


up in flour. 


A RU of Tack Fs 
{UT an hind quarter of Lamb i into thin ſlices, 
ſeaſon it with ſavoury ſpices, ſweet-herbs, and 


SE Tallor ; ; then fry them, and toſs them up in ſtrong 
broth, white-wine, oyſters, balls and palates, a lit- 


tle brown butter to thicken It, or a A. of — 
roll d p in flour. 


Sauce for « a 22 e 


A K E a very little claret, ſome good og 


a bladeof 855 ſome whole pepper and eſcha 
"x let theſe ſtew a little, then thicken, it up with 


butter; roaſt the guts in the woodcock, and let em 


run on ſippets, or a toaſt of white bread, and lay 


an," an Woodcock, and Ps che. _ in ch 
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AKE ki ix or Citi 8 for fix chiakitns; 
according as they are in bigneſs , pare and ſlice 


ah with a piece of onion an 


pan, to take out the ſeeds, then heat it, and you ma 


. 


ſome pepper and 
| alt, and as much water as will ſtew them till they 
are tender; then toſs them up in ſome butter rolPd 
in flour, it muſt be as thick as you can well make it, 
without burning it, which it is ſubject to; you may 
ſtrain it through thin colendar into another ** 
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__ » Brown Cucumber Sauce. 

ARE and lice them with a piece of onion, 
then put a piece of butter in the frying-pan, 
and when it is hot put in your Cucumbers with flour 
on them, and ſtew them till they are brown; then 
take them out of the pan with a ſlice, and put them 
into a ſauce · pan, with a little ſauce made of broth or 
gravy that is ſavoury; when you have ſo done, burn 
a piece of butter in a pan, and when 1t 1s ſufficiently 
burnt, put your Cucumber-ſauce in by degrees, and 
ſeaſon it with ſalt to your taſte. 


To fry Cucumbers for Mutton Sauce. 
O U muſt brown ſome butter in a pan, and cut 
the Cucumbers in thin ſlices ; drain them from 
the water, then fling them into the pan, and when 
they are fried brown, put in a little pepper and ſalt, 
a bit of an onion and gravy, and let them ſtew to- 
gether, and ſqueeze in ſome juice of lemon; ſhake 
them well, and put them under your Mutton. 


© .4 1, To haſh roafted Mutton, 

TAKE your Mutton half roaſted, and cur it 
J in pieces as big as a half. crown; then put into 
your ſauce- pan half a pint of claret, as much ſtrong 
broth or gravy, (or water, if you have not the o- 
ther,) one anchovy, an eſchalot, a little whole pep- 
per, ſome nutmeg ſliced, ſalt to your taſte, fome- 
oyſter- liquor, a pint of oyſters: Let theſe ſtew a 
little; then put in the meat, and a few ca pers and 
camphire ſhred ; when *tis hot through, thicken it 
up with a piece of freſh butter roll'd in flour. Dry 
ſippets and lay in your diſh, and pour your meat on 
them. Garniſh with lemon. d 
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Jo haſha Lamb's Neck. 


BY. the Head and Neck at moſt a quarter of 
D an hour, the Heart five minutes, and the 
Lights half an hour, the Liver boil'd or fry*'d in 


0 ſlices 
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ſlices (but not haſh'd) flice all the reſt very thin, put 


in the gravy that runs from it, and a quarter of a 
pint of the liquor they are boiled in, a few ſpoonfuls 


of walnut liquor, or a little elder- vinegar, a little 
ketchup, pepper, ſalt, and nutmeg, the brains a little 
boiled and chopped, with half a ſpoonful of flour 


and a piece of butter as big as a walnut mixed up 


with them; but before you put in the butter, put 
in four middling cucumbers ſliced thin and ſtewed 
a little time, or you may fry them in butter before 


you put them into the Haſh, and ſhake them up to- 
gether 3 but they are excellent good if only ſtew'd: 
at the time of the year, green gooſeberries ſcalded, 


and in grape-time, green grapes, to ſtrew on the 


top. | Tg 
To make a ſavoury Diſh of Veal. 


1U T large collops out ofa Leg of Veal ; ſpread 
them abroad on a dreſſer; hack them with 
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the back of a knife, and dip them in the yolks of | 


eggs, and ſeaſon them with cloves, mace, nutmeg, 
falr, Fefe: then make forc'd- meat with ſome of 
your Veal, and beef-ſuer, and oyſters chopp'd, ſweet- 
herbs ſhred fine, and the aforeſaid ſpice, and ſtrew all 
theſe over your Collops ; roll and tye them up, and 
put them on ſkewers, and tye them to a ſpit, and 
roaſt them ; and to the reſt of your forc'd-meat add 
the yolk of an egg or two, and make it up in balls, 
and fry them, and put them in the diſh with your 
meat when roaſted, and make the ſauce with ſtrong 
broth, an anchovy, and an eſchalot, and a little 
white- wine and ſpice ; let it ſtew, and thicken it up 
with butter. © 1 2 | *h 

_—_ _ Mutton Cutlets. 551 
UT a Neck of Mutton bone by bone, and beat 

it flat with your cleaver ; have ready ſeaſon- 
ing, with grated bread, a little thyme rubb'd to 
powder, ſhred parſley, with grated nutmeg, and 
ſome lemon-peels minced ; then beat up two 


flour 


eggs, 
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Fo your Cutlets on both ſides, and dip them in the 
egg beat up with a little ſalt, and then roll them in 
the grated bread and ſeaſoning, put ſome butter in 
your fry ing- pan, and when it is hot, lay in your 
Curtlets, and fry them brown on both ſides; for ſauce, 
(cake gravy or ſtrong broth, an onion, ſome ſpice, a 
bir of bacon and a bay-leaf, and boil them well to- 
gether 3 then beat it up with an anchovy, or ſome 
JJ oyſters, and a quarter of a pint of red wine; ſtrow 
© upon your Cutlets pickled walnuts in quarters, bar- 
berries, ſamphire, or cucumbers, and a little ſliced 
lemon. . * | 
To ftwa knuckleof Veal. 
3 U T your Veal in proper pieces, ſeaſon it with 
- C ſalt, whole pepper, and large mace, and put 
the bones chopp'd amongſt the meat, fill'd it a lit- 
tle more than half full with water, ſtew it ſlowly near 
an hour; then take up the meat, and cover it up 
2 warm, ſtrain out the ſpice and bones, bray the mace 
with a little of the liquor, and put in a quarter of a 
pint of thick cream, and the yolk of an egg; if 
you have no cream, ſome butter dipp'd in flour, ſcald 
it in well over the fire with the reſt of the liquor, then 
pour upon the Veal, and ſerve it. 
o areſe a Neck of Mutton. 
TVAKE the beſt end of a Neck of Mutton, and 
cut it into ſtakes, and beat them with a roll- 
ing-pin 3 then ſtrew ſome ſalt on them, and lay 
them in a frying-pan,. and hold the pan over a ſoft 
fire, that may not burn them; turn them as they 
heat, and there will be gravy enough to fry them in 
till they are half enough; then pur to them broth 
made thus: Take the ſcrag end of the Mutton, break 
it in pieces, and put it in a pipkin with three pints 
of water, an onion, ſome ſalt, and when it firſt boils, 
ſcum it very well, and cover it, and let it boil an 
hour; then put to it half a pint of white-wine, a 
ſpoonful of Vinegar, a nutmeg quarter'd, a little pep- 
38 Per, 
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per, a bunch of ſweet-herbs ; ſo cover it again, and 
it boil till it comes to a pint; then ſtrain it thro! 
a hair-ſieve, and put this liquor in the frying-pan, 
and let it fry together till it is enough: then put in 
a good piece of butter, ſhake it Ag echer, and ſerve 
it up. Garniſh with pickles. 


Collar'd Muzion 10 eas. Bor. 


A K E two Loins of Mutton, or a Neck and 
Breaſt, bone them, and take off all the ſkin ; 
then take ſome of the fat off from the loins, and 
make ſavoury forc*d-meat to ſpread on them, and 
clap the two inſides together, and where the fleſh is 
thick, cut it, and put in ſome of the forc*d-meat 
(firft beating it with a rolling-pin) and ſeaſon it well 
with pepper r and ſalt, befides the ſpice that is in the 
forcꝰd- meat; roll this up as cloſe as you can, and 
then bind a cloth over it and few it up cloſe, boil it 
m broth, or ſalt and water, and when *tis more than 
half boiled, ſtraiten the cloth; when enough, cut 
the Collar in three pieces, lay y upon them heaps of 
boiled fpinage, ſliced lemon, and pickled barberries: 
before you divide your collar, cut a little flice off of 
each end that they may ſtand well in the diſh; make 
ſauce with the bones of the mutton boiled in ſome of 
the broth, an onion, ſome whole ſpice, a piece of 
dried bacon, a bay- leaf, an anchovy, a little piece 
of lemon- peel, and ſome red wine, beat it up with 
butter, and ſome oyſters, if you have them: this 
will require near four hours boiling. Vour collar may 
be made over- night; you may boil a little brown 
toaſt in your ſauce with walnut - pickle. You ought 
to make forc'd- meat __ for balls to fry and * 
into the ſauce. 


79 Collar a 0 7 of Mutton. 


| A KE a large Breaft of Mutton, take off the 
red ſkin, the bones, and grifles ; then grate 
white bread, a little cloves, mace, ſalt, and pe 


| per 3 
the yolks of three hard eggs bruiſed ſinall, e a — 
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tle lemon-peel ſhred fine; make your meat even and 
flat, and ſtrew your ſeaſoning over it, with four or 
meat like a Collar, and bind it with coarſe tape, and 
bake, boil, or roaſt it; cut it into three or four pie- 
Ces, and diſh it with {tr Ong gravy-fauce thicken'd 
with butter: you may fry oyſters and forc*d-meat 
balls on it if you pleaſe: *tis very good cold. Cut 
it in flices like collar*d beef. Rs. 


To collar Beef. 


= MAKE a Flank, and cut the skin off, lay it in 


pump - water, with three handfuls of bay-ſalt, 
and an ounce of ſaltpetre, let it lie in the brine three 
days; then take ſome pepper, two nutmegs, and a 
good handful of green ſweet · marjoram, halt a hand- 
ful of ſage, ſome roſemary and thyme, all green, 
with a good handful of parſley ; chop the herbs ſmall, 
then lay the beef on a table, cut the lean piece, and 
put in the thick fat part, ſtrew it all over with the 
herbs and ſpice, then roll it up as cloſe as you can, 
tie ĩt very well with tape bound about it; then put 
it into a long pot, and fill it up with the brine it was 
laid in, tie a wet paper over it, put it in an oven when 
your bread is drawn, let it ſtand all night; next day 
heat your oven hot, and let your beef ſtand four 
hours, then draw it out, and let it ſtand in the li- 
quor till it is half cold; then take it out, and ſtrain 
your tape and bind it up cloſer. You muſt put two 
middling handfuls of ſalt into the herbs when you 


roll ĩt up, beſides the brine; the roſemary ought to 


be chopp'd fine: by itſelf, and then with the reft of 


the herbs. 2001 
Another. 


A Y your Flank of Beef in ham-brine ei ht or 
ten days; then dry it in a cloth, and take out 


all the leather and the skin; ſcoteh it croſs and croſs, 


ſeaſdn it with ſavpury ſpice, two of three ancho- 


eg, an handful or tuo of thyme, ſweet-matjorari, 
2+ : 


Winter- 


winter- * and onions; ſtrew it on the meat, and 
roll it in a hard Collar in a cloth; ſew it cloſe, and 
tie it at both ends, and put it in a Coltar- cloth, with 
a pint of claret, and cochineal, and two quarts of 
. and bake it all night; then take it out 

ot, and tie it cloſe at both ends; then ſet it upon 
one end, and put a weight upon it, and let it ſtand 
till *tis-cold ; then take it out of the cloth, and Keep 
it dry. 


{ To keep lt Beef. 


OU may keep a Collar of Beef two months in 
a liquor made of one quart of Cyder and two 
of ſtale ſmall-beer, boiled with a handful of ſalt; if 
it mothers, take it off, and boil it again, and when 
cold, put in your Beef; firſt Keep it as long as you 
can dry, which is to be done by rolling it up in a 

cloth when ' tis firſt bak'd, ty ing it at both ends, 


hanging it up to dry till cold, and taking off the 


cloths, wrap it up in white paper and keep it in a dry 
place, but not near the fire; and when you have 
kept it dry as long as you can, pat it into o the pickle 


as before. 
77 collar Pig. 


LIT the Pig down the back, take out all the 
bones, waſh it from the blood in three or four 
waters, wipe it dry, and ſeaſon it with ſavoury ſpice, 
thyme, parſley, and ſalt, and roll it in a hard Collar ; 
tie it cloſe in a dry cloth, and boil it with the bones 
in three pints of water, a handful of ſalt, a quart of 
vinegar, a faggot of ſweet-herbs, whole ſpice, a pen- 
nyworth of iſing-glaſs; when it is boiled tender, 
take it off; and when cold, take it out of the cloth, 

ank keep i it in this pickle. 


To; Pot Ducks, or any Fowls,or {mall Birds. 


REAK all the bones of your Duck with a roll- 
ing; pin, take out the thigh-bones and as many 


others as you can, kesping the Duck whole, ſeaſon 
it 


= 
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it with pepper. ſalt, nutmeg and cloves ; lay them 

cloſe in a pot with their breaſts down, put in a little 
red wine, a good deal of butter, and lay a ſmall 
weight upon them; when they are bak'd, let them 
ſtand in the pot till they are near cold to ſuck up the 


ſeaſoning che better; then put them in another pot, 
and pour clarified butter on them; if they are to 


| | keep long put away the gravy, if to ſpend ſoon pur 


it in: take care to ſeaſon them well. 


To pot a Swan. 


5 ONE and ſkin your Swan, and beat the fleſh in 
a mortar, taking out the ſtrings as you beat it; 
then take ſome clear fat bacon, and beat with the 


= Swan, and when *tis of a light fleſh-colour, there is 


bacon enough in it; and when ' tis beaten till ' tis like 
dough, tis enough; then ſeaſon it with pepper, ſalt, 
cloves, mace and nutmeg, all beaten fine; mix it 
well with your fleſh, and give it a beat or two all to- 
gether 3 then put it in an earthen pot, with a little 
claret and fair water, and at the top two pounds of 
freſh butter ſpread over it; cover it with coarſe paſte, 
and bake it with bread ; then turn it out into a diſh, 
ſqueeze it gently to get out the moiſture; then put 
it in a pot fit for it; and when *tis cold, cover it o- 
ver with clarified butter, and next day paper it up. 
In this manner you may do Gooſe, Duck, or Beef, 
or Hare's fie; 


To areſs a Hare. 


LE A your Hare, and lard it with bacon ; take 
the liver, give it one boil ; then bruiſe it ſmall, 
and mix it with ſome marrow, or a quarter of a 
pound of beef-ſuet ſhred very fine, two anchovies 
chopp*d ſmall, ſome ſweet-herbs ſhred very ſmall, 
ſome grated bread, a nutmeg grated, ſome ſalt, a 
little bit of eſchalot cut fine; mix theſe together 
with the yolks of two or three eggs; then work it 
up in a good piece of butter; flour it, and when 


© your 


—— 
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your Hare is ſpitted, lay this pudding in the belly, 
and ſew it up, and lay it to the fire; put a diſh un- 
der to receive what comes from the Hare ; baſte it 
well with butter, and when *tis enough, put in the 
diſh with it a ſauce made with a ſtrong broth, the 
gravy of your Hare, the fat being taken off, and 
ſome clarer ; boil theſe up, and thicken it with but- 
rer. When the Hare is cut up, mix ſome of the pud- 
ding with your ſauce. Garniſh the diſh with fliced 
lemon. 

Some inſtead of the pudding in the belly roaſt a 
ou of bacon, with ſome thy me; and for ſauce, 

ave melted butter and thyme mixed with what 
comes from the Hare. 


To make Weſtphalia Bacon. 


AKE a pickle as follows : take a gallon of 
| pump- water, a quarter of a peck of bay- 
falt, as much white-ſalt, a pound of petre-ſalt, and 
a a quarter of a pound of ſaltpetre, a pound of coarſe 
Sugar, and an ounce of Socho tied up in a rag: 
Boil all theſe together very well, and let it ſtand 
till *tis cold; then put in the Pork, and let it lie 
in this pickle a fortnight; then take it out and dry 
it over faw-duſt. This pickle will do tongues, but 
you muſt firſt let the tongues lie ſix or eight hours 
in pump water, to take out the ſlimineſs; and when 
vou have laid them in the pickle, dry them as your 
ork. 


Tuo ſalt and dry a Ham of Bacon. 
. AK E Eyglih bay- ſalt, and put it in a veſſel 
of water ſuitable to the quantity of Hams you 


do, make your pickle ſtrong enough to bear an egg 


with your bay-falt z then boil and ſcum it very well; 
then let the pickle be thoroughly cold, and put into 
it ſo much red-ſaunders as will make it of the colour 
of claret; then let your pickle ſtand three days be- 


fore you put your Hams into it. The Hams muſt 


lie 
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ne in che piekele chtee weeks; then carefully d 
le in the pickle three weeks; then carefully dry 


— 


nir 116 * 12 
them here wood is burnt. 
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ni IU ff, Jo dry Tongues. 3 10 
1A K E to every two ounces of falt-petre a pint 
Dos. ard; ul „ 0 >. 2 
T of petre· ſalt, and rub it well, after it is finely 
beaten, over your Tongue, and then beat a pint of 
bay- ſalt, and rub that on over it, and every three 
days turn it; and when it has lain nine or ten days, 
hang it in wood ſmoke to dry. Do a hog's- head 
this way. For a ham of pork or mutton, have a 
quart of bay- ſalt, half a pound of petre-ſalt, a quar- 
ter of a pound of ſalt-petre, a quarter of a pound of 
brown ſugar, all beaten very fine, mix'd together, 
and rubb*d well over it; let it lie a fortnight 3 turn 
it often, and then hang it up à day to drain, and 
A dry it in .wogd-ſmoke, , _ * 
© 76 ſale Han or Tongue, bc, 


'| Te Spanifo. ſalt a peck, of ſalt · petre, 
1 four ounces double fefin'd; five pounds of 


very brown ſugar 3 put to all theſe as much water as 
; will bear an egg; after it is well ſtirr'd, lay in the 
Hams fo that they are cover'd with the pickle; let 
them lie three weeks if middling Hams, if large a 
month; when you take them out, dry them well in 
Ja cloth and rub them with bay-ſalt, then hang them 
up to dry, and ſmoke them with ſaw-duft every day 
for a fortnight together; the chimney you hang 
them in muſt be of a moderate heat, the pickle muſt 
be raw, and not boil'ꝰd. This quantity is enough to 
ſalt ſix Hams at a time. When you take them out, 
you may boil the pickle, and skim it clean, putting 
in ſome freſh ſalt. If you keep your Hams till they 
are dry and old, lay them in hot grains, and let them 
lie till cold, then wrap them up in hay, and boil 
them tender z ſet them on in cold water when they 
are dry, the houghs being before ſtopp'd with falr, 
= ty'd up cloſe in brown paper, to keep out * f 
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in the fame pickle; the beſt way is to rub Hams 


22 them in this Pieke. 


it well, and when it is cold ſever it from the bottom 
into the veſſel you keep it in. 


it ſie in a pan or tray two or three hours, turning 
turning it every day; then roll it very ſtrait in 3 


vou boil it, you muſt put it in a cloth: When *tis 


. TP AKE a middling Leg of Mutton, then take 
all over your * Motion. and let it lie twenty-four 
and mix it with a pound of common ſalt, and, rub 


all Fr. and let it lie nine 3 longer 3 keep oe 
. Teh P 10 
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Neats Hearts, Tongues, or Hogs Cheeks, do wel 


with bay · ſalt and ſugar three or four days before you 


Another. 


AK E three or four gallons of water, put toit 
* of bay- ſalt, four pounds of white. 
cate, a pound of petre-ſalt, a quarter of a pound of 
falt-petre, two ounces of prunella-ſalt, a pound of 
brown ſugar; let it boil a quarter of an hour; ſcum 


Let Hams lie in this pickle four or five weeks. 

A Clod of Dutch Beef as long. 

. Tongues a Fortnight. 

Collar'd Beef eight or ten days. 5 
Dry them in a ſtove, or with wood 1 in a chimney, 


To make Dutch-Beef. 


\ AKE thelean part of a Buttock of Beef raw; 
rub it well with brown ſugar all over, and let 


it three or four times; then ſalt it well with com- 
mon ſalt and ſalt- petre, and let it lie a fortnight, 


coarſe cloth, and pur it in a cheeſe-preſs a day and 
a night, and hang it to dry in a chimney. When 


cold, it will cut out into ſhivers as Dutch Beef, 


' Lo ary . Muzton 40 cut out in Shivers 'as 
Dutch Beef. Naa 
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halt a pound of brown ſugar, and rub it hard 


hours; then take an ounce and half of falt-petre, 


that all over the Mutton every other day, till ftis 
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place free from brine, then hang it up to dry three 
days, then ſmoak it in a chimney where wood is 
burnt ; the fire muſt not be too hot; a fortnight will 
dry it: Boil it like other hams, and when *cis cold 
cut it out in ſhivers like Dutch Beef. 


7⁵ dry a Leg of Mutton like Pol. 


AKE x a large Leg of Mutton, and beat it down 
flattiſh with a cleaver, to make it like 
Meſipbalia ham; then take fix penny- worth of ſalt- 
petre, and beat it fine, and rub it all over your 
Mutton, and let it lie all night; then make a pickle 
with bay- ſalt and pump- water, ſtrong enough to 
bear an egg, and put your Mutton into it, and let 
it lie ten days; then take it out, and hang it in a 
chimney where wood is burnt, till *tis thorough 
dry, which will be about three weeks. Boil it with 
hay, till *ris very tender; do it in cool weather, or 
it will not Keep well. 


3 To ſalt Bacon. 


UT your Flitches of Bacon very ſmooth, make 
8 no holes in it: To about threeſcore pounds of 
Bacon, ten pounds of ſalt ; dry your ſalt very well, 
and make it hot, then rub it hard over the outſide, 
1 WW skinny part, but on the inſide lay it all over, 
0" 8 without rubbing, only lightly on, about half an inch 
thick. Let it lie on a flat board, that the brine 
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of hot ſalt, four penny- worth of ſalt-petre, and 
s ſtrew it all over your Bacon; then heat the reſt of 
your ſalt, and put over it, and let it lie nine days 
longer; then hang 1 it up a day, and put it in a chim- 
ney where wood is burnt, and there let it hang three 
ard Bil weeks or more, as you ſee oe 


our 
tub CALE and chine your Salmon row the wo 


and dry it well, and cut it as near the ſhape of 


Your pot as you can; two nutmegs, near an ounce 
lace E 2 of 


may run from it, nine days; then mix with a quart 
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of cloves and mace, half an ounce of white pepper, 
about an ounce of ſalt; take out all the bones, and 
cut off the joll below the fins; cut off the tail; ſea- 
ſon the ſcaly ſide firſt, and lay that at the bottom 
of the pot; then rub the ſeaſoning on the other ſide ; i 
cover it with a diſh, and let it ſtand all night. It 
muſt be put double, and the fcaly fide top and bot- 
tom. Pur butter on the bottom and top; cover the 
pot with ſome ſtiff coarſe paſte ; three hours if it is 

a large fiſh, if not, two hours will bake it. When 

it comes out of the oven, let it ſtand half an hour ; 
then uncover it, and raiſe it up at one end that the 
gravy may run out; then put a trencher and a 
weight on it, to preſs out the gravy ; melt the but- 
ter that came from it, but let no gravy be in it; let 
the butter boil up, and add more butter to it, if 
there be occaſion. Scum it, and fill the pot with 
the clear butter; when tis cold, paper it up. 
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Salmon or Mackrel to pot. 


XF TER you have waſh'd them and cleans'd 
them, dry them in a cloth, cut off the heads 
and tails and fins, cut them down the bellies, take 
out the rows, and wipe the black that lies under the 
rows; take out the bones as clean as you can; -ſea- 
ſon twelve or thirteen with four ounces of ſalt, half 
an ounce of nutmegs, as much pepper, a quarter of 
an ounce of cloves, as much ginger beat very fine; 
mix with the ſalt and ſeaſon them ; lay them into a 
long pot with a few bay-leaves and lemon-peel on 
the top, a good quantity of freſh butter, and bake 
them with houſhold bread at leaſt three hours : Lay 
on a double brown paper wetted and tied cloſe. 
When they are baked, take them out of the pot 
while hot, and pull them in ſmall pieces with your 
fingers ; place them cloſe in your potting-pors, and 
pour clarified butter on the top. Bro 
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. To pot Beef. 

"AK E ſix pounds of the Buttock of Beef, cut 
T it in pieces as big as your fiſt, ſeaſon it with 
a large ſpoonful of mace, a ſpoonful of pepper, with 
twenty-five or thirty cloves, with a good race of 
ginger 3 beat them all very fine, mix them with ſalt, 
and put them to the Beef; lay it in a pot, and upon 
it two pound of butter: Bake it three or four hours, 
well cover'd up with paſte; before it is cold take out 
8 the Beef, beat it in fine, putting in the warm butter 
as you do it, ſo put it down cloſe in pots; if you 
keep it long keep back the gravy, and if it wants 
ſeaſoning add ſome in the beating; pour on clarified 
butter. | 


To flew Pigeons. 
EASON your Pigeons with pepper, ſalt, cloves 
and mace, and ſome ſweet-herbs; wrap this ſea- 
ſoning up in a bit of butter, and put it in their 
bellies; then tie up the neck and vent, and half roaſt 
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d them; then put them in a ſtew- pan, with a quart 
of good gravy, a little white- wine, ſome pickled 
© WY muſhrooms, a few pepper: corns, three or four blades 
© WY of mace, a bit of lemon-peel, a bunch of ſweet- 
i- WS herbs, a bit of onion, ſome oyſter-pickle: Let them 
gew till they are enough,; then thicken it up with 
of butter and yolks of eggs. Garniſh with lemon. Do 
Ducks the ſame way. You may put forc'd meat in 


their bellies, or ſhred thyme wrapp'd up in butter, 4 
Put forc*d-meat balls in both.” 


1 To fricaſy a Pig. * 
T TALF roaſt your Pig, then take it up, and 
* take off the coat, and pull the meat in flakes 


from the bones, and put it in a ſtew. pan, with ſone 
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ſtrong broth, ſome white- wine, a little deen! "OO 
onion ſtuck with cloves, ſome mace, a bunch ot + 1 
ſweet- herbs, and ſome ſalt, and lemon-peel ; when | 
Tis almoſt done, take out the onion, herbs, and ©; 
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mon- peel, and put in ſome muſhrooms, and thicken 
it with cream and eggs. The head muſt be dre] | 
hoſes and ſet in the middle, andthe Fricaſy round | 
7 Garniſh with lemon. 


27 flew Cd. 


U T your Cod in thin ſlices, and lay them one 
by one in the bottom of a diſh 3 put in a pint 
of white-wine, half a pound of butter, ſome oyſters 
and their liquor, two or three blages of mace, a few 
crumbs of bread, ſome pepper and ſalt, and let it 


few till tis $ enough. Garniſh the diſh with lemon. 


2 2 


To make [08 


AKE fine, long, and ſlender skewers ; then cut 
veal ſweet-breads into pieces like dice, and 
ſome fine bacon into thin ſquare bits; ſo ſeaſon 
them with forc'd- meat, and then ſpit them on the 
skewers, a bit of ſweet-bread, and a bit of bacon, 
till all is on 3 roaſt them, and lay them round a fri- 
ou of ſheep's-tongues. 


To pot Hare. 


AK E three pounds of the pure fleſh of Hare, 

7 and a pound and half of the clear fat of Pork 
or bacon, and beat them in a mortar, till you cannot 
diſtinguiſh each from the other; then ſeaſon it with 
pepper, ſalt, a large nutmeg, a large handful of 
ſweet-herbs, as ſweet-marjoram, thyme, and a dou- 
ble quantity of parſley 3 ſhred all very fine, and mix 
it with the ſeaſoning, and beat it all together, till 
all is very well mingled ; then put it into a pot, 
and lay it lower in the dale than the ſides, and 
paſte it up; two hours will bake it: When it comes 
out of the oven, have clarify'd butter ready; fill 
the pot an inch above the meat while it is hot; ; 
when ' tis cold, paper it up, ſo keep it; which you 
may do three or four months before tis cut: The 
far of pork 1 is much better than the fat of bacon. i 
0 


1 N 

0 9 
* Phe 0 
Y 1 * 
8 - 7 F Fi y 

" 


ER [ 


ED - 


. 


UG nw . me. 0% 1 


— 
_— 


af .w. 


D* 


© | * b 
The Compleat Houſewife. 55 


To make a Bisk of Pigeons. 


AK E twelve Pigeons, fill the bellies with 
forc'd meat, and half roaſt them, or half 
boil them in ſtrong broth ; then have ſlices of French 
bread, toaſted hard and ſtew'd in ſtrong broth, and 
have in readineſs ſome lamb-ſtones, and ſweet-breads, 
and palates, they being firſt boiled tender; then ſtew 
them with your Pigeons in your ſtrong broth; add 
balls of forc*d-meat firſt ſtew'd or fry'd ; lay your 
Pigeons in a diſh; lay on them thin lices of grill'd 
bacon, and your other ingredients, and pour in your 
ſtrong broth, and garniſh with lemon. You may 
leave out the {weet-breads, and palates, and lamb- 
ſtones, and put in ſcalded herbs, as for ſoops, and 
turnips half boiled, and cut like dice, and fry'd 
brown, and fo ſerve it like a ſoop, and but fix Pi- 
geons. | 


To do Pigeons in Jelly. | 
AKE a knuckle of veal, and a good piece of 
iſing- glaſs, and make a ſtrong Jelly; ſeaſon 
it with mace, white pepper, fait, bay-leaves, lemon- 
peel :, Then truſs your Pigeons as for boiling, and 
boil them in the Jelly ; when they are cold, put 
them in the diſh you ſerve them in ; then add the 
Juice of a lemon to your Jelly, and clarify it with 
the whites of eggs, and run it through a Jelly-bag 
into a pan, and keep it till *tis cold: With a ſpoon 
lay it in heaps, on and between your Pigeons. Gar- 
niſh with ſliced lemon and bay - leaves. 


To make a Polos. 


AKE a pint of rice, boil it in as much water 
as will cover it; when your rice is half boiled 


put in your fowl, with a ſmall onion, a blade or two 
of mace, ſome whole pepper, and ſome ſalt; when 
tis enough, put the fowl in the diſh, and pour the 
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rice over it, 
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To flew Cucumbers. 


AR E twelve Cucumbers, and ſlice them as for 
eating, and put them to drain, and then lay 
them ina coarſe cloth till they are dry ; flour them, 

and fry them brown in butter; then put to them 

ſame gravy, a little claret, ſome pepper, cloves and 
mace, and let them ſtew a little; then roll a bit of 
butter in flour, and toſs them up ; put them under 

mutton or lamb roaſted. 57 


To pot Gooſe and Turkey. 

AKE a fat Gooſe, and a fat Turkey; cut them 
- " down che rump, and take out all the bones 
Jay them flat, open and ſeaſon them very well with 
white pepper, nutmeg and ſalt, allowing three nut- 
megs, with the like proportion of pepper, and as 
much ſaltas both the ſpices; when you have ſeaſon'd 
them all over, let your Turkey be within the Gooſe, 
and keep them in ſeaſon two nights and a day ; then 
roll them up as collar'd beef, very tight, and as 
ſhort as you can, and bind it very faſt with ſtrong 
tape. Bake it in a long pot, with good ſtore of but- 
ter, til] *tis very tender, as you may feel by the 
end; let it lie in the hot liquor an hour, then take it 
out, and let it ſtand till next day; then unbind it, 
and place it in your pot, and melt butter, and pour 
over it. Keep it for uſe, and ſlice it out thin, 


To make a Pricaſy of Eggs. 


OI L your Eggs hard, and take out a good ma: 

ny of the yolks whole, then cut the reſt in 
qtarters, yolks and whites together. Set on ſome 
gravy, with a little ſhred thyme and parſley in it, 
give ita boil or two; then put in your Eggs, with 
a little grated nutmeg ; ſhake it up with a bit of 
butter, till it be as thick as another Fricaſy: Then 
ry artichoke-bottams in thin ſlices, and ſerve it up. 


- 


Garniſh with Eggs ſhred ſmall, 


Another 


— _—_ 
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Another Fricaſy of Eggs. : 


© 77 OIL fix Eggs bard ; ſlice them in round ſlices3 
22 then ſtew ſome morells in white-wine, with an 


e ſchalot, two anchovies, a little thyme, and a few 
MY oyſters or cockles, and falt to your tafte ; when they 
have ſtewed well together, put in your Eggs and a 
bit of butter; toſs them together till *ris thick, and 


a then ſerve it UP. | | 1 
we 4 | 3 0 | | | . 
7 fricaly Artichoke-bottoms for & Side- 
OIL your Artichokes tender, take off the leaves 
4 and choke, when cold ſplit every Bottom, 
dredging them wich flour, and then dip them in 
beaten eggs, with ſome falt and grated nutmeg; 
cken roll them up in grated bread, fry, them in but- 
ter; make gravy ſauce thicken'd with butter, and 
pour under them. | JIE 


| To make Forc d. meat. 
F T AK E a piece of a leg of veal, the lean part, 
T and ſome lean bacon; mince them very fine, 
and add a double quantity of ſuet; put it all in a 
t marble mortar; beat it well, ſprinkle it with a little 
„vater in the beating; ſeaſon it with pepper, ſalt, 
rand a little cloves and mace, to your taſte ; ſhred 
ſpinage very fine, if you would have it look green, 
or elſe without; make it up as you uſe it, with an 
egg or two, and roll it in long or round balls. 


= To keep Smelts in Felly. 
e 122 Smelts alive, if you can get them; 
: | 


chuſe out the firmeſt without ſpawn 3 ſer them 
a boiling in a gallon of water, a pint of wine-vine- 
f gar, two handfuls of falt, and a bunch of ſweet- 
n herbs, and lemon · peel; let them boil three or four 
» walms, and take them up before they break. The 
Jelly make thus : Take a quart of the liquor, and a 
quart of vinegar, and a quart of white-wine, one 
f ; ounce” 
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ounce of iſing-glaks ſome cloves, mace, ſliced gin- 
ger, whole pepper, ſalt; boil theſe over a gentle 
Fire, till a third part be conſumed, and the iſing- 
glaſs be melted.; - ſet it by till almoſt gold: Lay 
your Smelts in a China plate, one by one; then pour 
it on your Smelts; ſet it in * cool place 3 1t will 
jelly . Aae = ST 
tl 7⁵ few a , 
r AKE a fine young Turkey, kill'd, pu alla, and 
1 drawn; ll the ſkin on thebreaſt with forc'd- 
meat, and lard it on the ſides with bacon : Put into 
the belly half an eſchalot, and two anchovies, and 
a little hyme ſhred ſmall ; brown | itina pan, with 
a little butter; when 'tis very. brown, put it in a 
ſte w. pan, with ſtrong gravy, ſome white: wine, or 
claret, two or three anchovies, ſome mace, {weet- 
herbs, a little pepper, and let ſtew till is tho- 
roughly enough ; then thicken the liquor with but- 
ter and eggs; try ſome French loaves dipp'd in cream, 
after the top. and the crumb is taken out ; then fill 
them with ftew'd oyſters, or ſhrimps, or cockles, 
and with,them — the diſh, or with ſliced lemon. 


A hen, alte duck, does well this way. 


bay LE "7 bake a Rump of Beef. che 


ONE. a Rump of Beef, beat it very well with 

a elke Pin, cut off the ſinew, and lard it with 
large pieces of bacon 3 roll your lards in ſeaſoning, 
| which is pepper, falt, and cloves. Lard athwart the 

meat, that it may cut handſomely .; then ſeaſon it 
all over the meat with pepper and falt pretty thick; 
then tie it with packthread croſs and croſs, and put 
the top under the bottom, and tie it up tight, and put 
it in an earthen pot; break all the bones, and put in 
the ſides and over, to keep it faſt that it cannot ſtir; 
then put in half a pound of butter, and ſome bay- 
leaves, and whole pepper, an eſchalot or two, and 
ſome ſweet · herbs; cover the top of the pot with 
| Searle paſte; put it in the oven, and let it ſtand 
wy 2 ei ight 


The Compleat Houſewife, 59 


eight hours. Serve it up with its OWN liquor, and 
ſome dried ſippets. 


To make Veal Cutlets, 


1 UT your Veal Steaks thin; hack them, and 
ſeaſon them with pepper and ſalt, and ſweet- 
herbs; waſh them over with egg, and ſtrew over 
them ſome forc'd- meat; put two Steaks together, 
and lard them with bacon ; waſh them over with 

melted butter, and wrap them in white papers but- 
ter d. Roaſt them on a lark-ſpit,. or bake them 
when they are enough, unpaper them, and, ſerve 
chem with good gravy and ſliced lemon. 


To dreſs a Calf” Head. 


A 


CAL D the hair off, and take out the bones; 3 
then have in readineſs palates boiled tender, 
yolks of hard eggs, oy ſters ſcalded, and forc'd- meat; 
Ituff all this into your Head, and ſew it up cloſe in 
a cloth; boil it three hours; make a ſtrong gra 

for ſauce, and garniſh with fried bacon; | 9 


Jo make a Pulpatoon f Pj igeons. 


AKE m e palates, oyſters, ſweet-⸗ 
breads, and fry them in butter; then put all 
theſe into a ſtrong gravy 3 give them a heat over 
the fire, and thicken up, with an egg and a bit of 
butter; then half roaſt ſix or eight Pigeons, and lay 
them in a cruſt of forc*d-meat as follows: Scrape a 
pound of veal, and two, pounds of marrow, and bear 
it together in a ſtone mortar, after tis ſhred very 
fine; z then ſeaſon it with ſalt, pepper, ſpice, and put 
in hard eggs, anchovies, and oyſters; beat all to- 
gether, and make the lid and ſides of your Pye of 
it; firſt lay a thin cruſt into your pattipan ; then 
put on your forc*d-meat ; then lay an exceeding thin 
cruſt over them; then put in your Pigeons and other 
ingredients, with a little butter on the top. Bake 
it two hours, 
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o pot Muſhrooms.  _ 

| AKE of: the beſt Muſhrooms, and rub them 

with a woollen cloth; thoſe that will not rub, 

peel and take out the gills, and throw them into wa- 

ter as you do them; when they are all done, wipe 

them dry, and put them in a fauce-pan, with a 

handful of falt and a piece of butter, and ſtew them 

till they are enough, ſhaking them often for fear of 

| burning ; then drain them from their liquor, and 

when they arecold wipe them dry, and lay them in 

2 pot, one by one, as cloſe as you can, till your pot 

be full; then clarify butter; let it ſtand till it is al- 

moſt cold, and pour it into your Muſhrooms. When 

cold, cover them cloſe in your pot. When you uſe 

them, wipe them clean from the butter, and ſtew 
them in gravy thicken'd, as when freſh. 

To pot Herrings. 

AUT off their heads, and put them in an earthen 
pot; lay them cloſe, and between every layer 
of Herrings ftrew ſome ſalt, not too much; put in 
cloves and mace and whole pepper, and nutmeg cut 
in bits; fill up the pot with vinegar and water, and 
a quarter of a pint of white-wine ; cover it with 
brown paper, and tye it down, and bake it with 
brown bread. When cold tis fit to eat, 

PD batte Herrings. 

AKE thirty Herrings, ſcale them, cut off their 
heads, and pull out their roes, and waſh them 
very clean, and lay them to drain four or five hours, 

and roll them in a dry cloth; ſeaſon them with pep- 
per and ſalt, and lay them in à long veniſon pot at 
full length; when you have laid one row, ſhred a 
large onion very ſmall, and mix with it a little 
cloves, mace, and ginger, cut ſmall, and ſtrew it all 
over the Herrings * And then another row of Her- 
rings and ſeaſoning, and ſo do till all is in the pot: 
Let it ſtand ſeaſon d an hour. before tis put in the 
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oven; then put in a quart of claret, and tie it over 
with paper, and bake it with houſhold-bread. 
PD mate a Sp. | 
AK E twelve pounds of beef, a ſcrag of mut- 
1 ton, and knuckle of veal ; it muſt be neck- 
beef, and the ſticking-piece; put your beef in a 
ſauce- pan, and half fry it with a bit of butter; then 
fa lf a pot, with nine quarts of water, a good 
handful of ſalt, a piece of bacon 3 boil and ſcum it; 
then ſeaſon it ; three onions ſtuck with cloves, whole 
pepper, Zamaica-pepper,anda bunch of ſweet · herbs; 
Jet it boil five or ſix hours, cloſe covered; then ſtrain 
it out, and put it in your diſh, with ſtewed herbs, 
and roaſted bread. 


To make Muſhroom Liquor and Ponder: 


AKE a peck of Muſhrooms, waſh and rub 
them clean with a piece of flannel, cutting out 
all the gills, but not peeling off the skins; put to 
them fixteen blades of mace, four cloves, ſix bay- 
leaves, twice as much beaten pepper as will lie on 
a half-crown, a handful of ſalt, a dozen onions, a 
piece of butter as-big as an egg, and half a pint of 
vinegar ; ſtew them up as fait as you can, keeping 
them ſtirring tili the liquor is out of your Muſh- 
rooms; drain them through a colander, fave the li- 
quor and ſpice, and when cold bottle it for uſe; dry 
the Muſhrooms firſt on a broad-pan in the oven; af- 
terwards put them on fieves, till they are dry e- 
nough to pound to powder. This quantity uſually 
makes about half a pound. | 


Peas Joop. | 
F. K E the broth of a leg of beef, and boil in it 
a piece of bacon and a ſheep's-head to maſh 
with a good quantity of Peas; ſtrain the broth from 
the husks, then take half a nutmeg, four cloves, 
and a race of ginger, ſome pepper, a pretty deal of 
mint, ſome ſweet-marjoram and thyme; * the 
. pice, 
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ſpice, and powder the herbs, then put them into the 
Soop 3. boil leeks in two or three waters till they are 
tender, and the rankneſs out of them; put in what 
other herbs you pleaſe, as ſpinage, lettice, beets, 
Sc. forget not to boil an onion or two in the broth 
at firſt; ſome will burn butter in a ſtew- pan, and 
when it is boiling put in a large plate of fliced o- 
nions; let them boil till they are tender, keeping 
them ſtirring all the time, and boil them in the Soop. 
Others will ſcrape a little Che/hrre-cheeſe, and ſtrew 
in the butter and onions; it ought to be old Cheſbire- 
eheeſe. If you put in the onions mention'd laſt, 
they muſt be fry*d in butter brown before they are 
put into the Soop : When you. put them into the fry- 
ing · pan flour them well, put in fallery and turnips, 
if you like the taſte; but ſtrain the turnips out: 
To throw an old pigeon in with the meat at firſt, 
gives a high taſte, or a piece of lean bacon dry'd. 
fs .__ Oyſter Soop. 

HAK E a quart of ſma]l Oyſters, put them into 
a a colendar to drain, then ſtrain the liquor 
through a muſlin rag, and put to it half a pint of 
water, and a quarter of a pint of white-wane ; let 
them ſtew with a few ſprigs of parſley and a little 
thyme, a little ſhallot or onion, a little lemon-peel, 
a few cloves, a blade of mace, a little whole pep- 
per; let them ſtew gently a pretty while; take a 
quarter of a pound of butter, and put it into a pan, 
but flour it well firſt ; then fry it till it has done hiſ- 
ſing ; dry the Oyſters in a cloth, and flour them; 
put them into the butter, and fry them till they are 
plump; then take one anchovy and diſſolve in the 
liquor; add ſome freſh wine, the yolks of two eggs 
well beaten, then put all into the pan together, and 
give it a ſcald; keep ir ſtirring all the time *tis on 
the fire: Before you put the Soop into the diſh, lay 
the cruſt of a French loaf, or a toaſt, at the bottom, 
which muſt ſoak with ſome of the liquor over coals. 
Before you put in the whole, you may add 1 5 
2 5 ro 
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broth or fried gravy, if not in Lent. This Soop 
muſt be thick with butter d crumbs. Tou may add 
burnt butter or ſago, but that you muſt;boil in ſeve- 
ral waters, the more,. the whiter it looks. Vermi- 
celly is good in this, but that muſt boil but little 
time. Craw-fiſh and ſhrimps do well in this Soop 3 
if you have ſhrimps, the fewer oyſters will do. 

To make Green Peas Soop. - 
T AKE half a buſhel of the youngeſt Peas, di- 

vide the great from the ſmall ; boil the ſmal- 
leſt in two quarts of water, and the biggeſt in one 
quart 3 when they are well boil'd, bruiſe the biggeſt, 
and when the thin is drained from it, boil the thick 
in as much cold water as will cover it: Then rub 
away the ſkins, and take a little ſpinage, mint, ſor- 
rel, lettuce and parſley, and a good quantity of ma- 
rigolds; waſh, ſhred, and boil theſe in half a 
pound of butter, and drain the ſmall Peas; ſave the 
water, and mingle all together, and a ſpoonful of pep- 
per whole; then melt a quarter ofa pound of butter, 
and ſhake a little flour into it, and let it boil; put 
the liquor to the butter, and mingle all well toge- 
Wo, and let them boil up; fo ſerve it with dry'd 

read, 


To keep Green Peas til] Chriſtmas. 


4 8 HELL what quantity you pleaſe of young 
Peas; put them in the pot when the water boils; 


0 let them have four or five walms; then firſt pour 
; them into a colander, and then ſpread a cloth on 4 
ä table, and put them on that, and dry them well in 
e it: Have bottles ready dry*d, and fill them to the 
'S necks, and pour over them melted mutton-fat, and 
d cork them down very cloſe, that no air come to 
n them: Ser them in your cellar, and when you uſe 
y them, put them into boiling water, with a ſpoonful 
, of fine ſugar, and a good piece of butter; and when 
8. they are enough, drain and butter them. 6 
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| To make Aſparagus Soop. 
HAK E twelve pounds of lean beef, cut in ſli. 
ces; then put a quarter of a pound of butter 
in a ſtew-pan over the fire, and put your beef in; 
let it boil 1 quick till it begins to brown 3 then put 
in a pint of. brown ale, and a gallon of water, and 
cover it cloſe,. and let it ſtew gently for an hour and 
half; put in what ſpice you like in the ſtewing, and 
ſtrain out the liquor, and ſcum off all the fat; then 
put in ſome vermicelly, and ſome ſallery waſh'd 
and cut ſmall, half a hundred of Aſparagus cut 
ſmall, and palates boiled tender and cut; put all 
theſe in, and let them boil gently till tender. Juſt as 
tis going up, fry a handful of ſpinage in butter, and 
throw in a French roll. 


Aſparagus Sbop, or Green Peas. 
AKE ſome ſtrong broth of beef, mutton, 

or both; boil in it a large brown toaſt, a little 
flour ſifted from datmeal, and three or four handfuls 
of Aſparagus cut ſinall; eo fat as they are green (0r 
Green Peas), ſome ſpinage, white beets, and What 
herbs you like; a little ſallery, and a few ſptigs of | 
parſley ; toaſt little white toaſts, butter them, and 
pour your Soop upon them; the brown bread ought 
to be ſtrain'd off before your Aſparagus goes in. 


* 
— ” 
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Seaſon itwith ſalt to your taſte. 
bite Soo, 
ARE ſome liquor that has had a leg of mut- 
I ton boil'd in it, in which you may ſtew a 
knuckle of veal, an onion, and a bay-leaf ; ſtrain it 
off, and put it again into your ſtew- pan, with a hand- 
ful of ſhred ſallery, and a good quantity of oyſters: 
Let them boil till they will break, then pot in ſuch a 
quantity of butter'd crumbs as will make it thick ; 
you may boil in this ſome vermicelly ; grate in half 
a nutmeg, ſalt it to your taſte ; ſome ſallery if you 


pleaſe. 
P | To 
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D make Scotch Collops. 


UT thin ſlices off a fillet of veal, and hack 
them 3 then take the yolks of four eggs ; beat 
a }:ttle melted butter, a little ſalt, and ſome nut- 
meg, or lemon-peel grated in it; then dip in each 
cCollop, and lay them in a pewter-diſh, and flour 
them, and let them lie till you want them. Put a 

bit of butter in the frying-pan, and your Collops, 
and fry them quick, ſhaking them all the while to 

keep the butter from oiling; then pour it into a 
ſtew. pan cover'd cloſe, and keep it warm; then put 

to them ſome good gravy, ſome muſhrooms, or what 
elſe you like, a bit of butter, and toſs it up thick, 
and ſqueeze an orange over it. | 


A brown Fri caſy. 


AKE lamb or rabbet cut in ſmall pieces; grate 


. on it a little nutmeg, or lemon- peel; try it 
. quick and brown with butter, then have ſome ſtrong 
- ]Wbroth, in which put your morels and muſhrooms, a 
- 8 few cock's- combs boiPd tender, and artichoke- bot- 
6 | oms; a little walnut liquor, and a bay- leaf; then 
4 golla bit of butter in flour, ſhake it well, and ſerve 
t it up. You may ſqueeze an orange or lemon over it. 


I make Hams of Pork like Weſtphalia, 


O two large Hams, or three ſmall ones, take 

three pounds of common ſalt, and two pounc's 
and half of brown coarſe ſugar ; mix both together, 
4 Hand rub it well into the Hams, and let them lie ſe- 
ren days, turning them every day, and rub the ſalt 
d- Win them, when you turn them; then take four oun- 
sees of ſalt-petre-beat ſmall, and mix with two hand- 
132 Fuls of common falt, and rub that well in your 


$5 ams, and let them lie a fortnight longer : Then 
alf ang them up high in a chimney to ſmoke. 


F To 
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To make-a Pickle for Tongu es. 


MAKE your Pickle with bay- N ſome. ſalt- 
petre, and coarſe ſugar, and ſpring- water; 
Wake it ſtrong, boil and ſcum it, and when tis cold 


put in your Tongues; turn them often; 3 let Fg be 


three weeks, then dry them. 


To make Sauſages. 


4 ARE three pounds of fat, and three pounds of 
lean pork ; cut the lean into thin ſlices, and 
ape every "lice, and throw away the skin; have 

80 12 eut as ſmall as ean be; mix fat and lean to- 
gether, ſhred and mix them well; two ounces'and a 
half of ſalt, half an ounce of pepper, thirty cloves, 
and three or four large blades of mace, ſix ſpoonfuls 
of ſage, two ſpoonfuls of roſemary cut exceeding 
fine, with three nutmegs. grated beat ſix eggs, and 
Vork them well to per with a pint of water that 
bas been boil'd, and is perfectly cold: If you put in 
d herbs,, lice, a penny white loaf in cream, and 
ep, it all night, and work it in well LILY your 
1 with as much cream as will infuſe the 


bread. If you put in raw water, the 99 85 aro 
ſaid not to keep ſo well as when it is boil'd. 
Very fine Sauſages. 


* Ak a leg of pork, or veal; pick it clean Gig 
skin or 2 and 1 _ of teams meat 


green: n:fage ſhrad very: ſmall, ſeaſon, it Wight grated 
nutmeg, ſalt and pepper; mix it well, and preſs i 
- down hard in an earthen pot, and keep it for uſt. 
When you uſe them, rell them up-withas much egg 

ag will make them roll ſmooth, but uſe no Dons 
In: rolling them up, make them the length of you! 
finger, and as thick as two fingers: Fry them in 
clarified ſuet, which muſt be 3 not before you 
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put them in. Keep them rolling about in the pan; 
when they are fried through, they are enough. 


| rs flew Pi geons with Aſparagus. g 4 5 


F RAW your Pigeons, and wrap up a little ſhred 


parſley, with a very few blades of thyme, 
ſome ſalt and pepper in a piece of butter; put ſome. 
in the belly, and ſome in the neck, and tie up the 
vent and the neck, and half roaſt them; then have 
ſome ſtrong broth and gravy, put them together in 
a ſtew-· pan; ſtew the Pigeons till they are full 
enough; then have tops of Aſparagus boil'd tender, 
and put them in, and let them have a walm or two | 
in the gravy, and diſh it up. 5 


A P ichle for either Tongues or 1 


1A KE what quantity of water you pleaſe, and 
Vith bay-ſalt and common ſalt make it ſtrong 
enough to bear an egg: then to every gallon of this- 
pickle add half a pound of petre-ſair, a pound of 
coarſe ſugar, and two or three ounces of ſalt. petre 
beat fine; boil it and ſcum it, and when ' tis tho». 
rough cold put in your Hams or Tongues; turn 


7 d 


chem often; the Hams may lie in the pickle. about 
a month, the Tongues three weeks ; then hang chem : 


Te to dx. „ 

| 70 few Pigeons | An | 
AEASON eight Pigeons with. pepper at ſalt, 

only 'take a middling cabbage cut a; etoſs the 
middle, and lay the bottom with the thick Pieces in 
the ſtew · pan; then lay on your bigeons, and cover 
em with the top of your cabbage z then pour in a 
pint of red wine, and a pint of water; ſo let! it few. 
rel an unc d or more. then ſerve 1 ie 


Auotber. a * : * 3 · 11 g | 
LES your Pi geans with. ſweet · herbs cho = : 
ſmall, ſome — minced ſmall, grated = 


Meteo huet an ak of. * 5. ſew, them ap op. 
F 2 e mg, 


4 
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- 0 * 
© „ „ , 


v A FT Te 


= I | The Compleat Houſewife. 
and bottom, and ſtew them in ſtrong broth, with 
half a pint of white-wine to ſix Pigeons, and as 
much broth as will cover them well, with nutmeg, 
whole pepper, mace, falt, a little bundle of ſweer- 
herbs, and a bit of lemon-peel, and an onion 3 when 
they are almoſt done, put in ſome artichoke-bottoms 
ready boiled, and fried in brown butter, or aſpara- 
-gus-tops ready boiled; thicken up the liquor with 
the ſtuffing out of the Pigeons, and a bit of butter 
roll'd in flour : Take out the lemon- peel, bunch of 
herbs, and onion. Garniſh the diſh with fliced le- 
mon, and very thin bits of bacon toaſted before the 
fire 


7 pickle Hamsor Ribs of Beef. 


AKE ſix gallons of your bloody Beeſ-brine, 
or from Pork, and put to it two pounds of 
brown ſugar, and a pound of ſalt-petre ; boil 'em 
together, and ſcum it well, and when *tis cold put 
It into the thing you deſign to pickle in, and put in 
your Hams ; large ones muſt lie in the pickle three 
weeks, ſmall ones but a fortnight, ſometimes turn- 
ing them; the pickle muſt be ſtrong enough to bear 
an egg. This way is only for great families, that 
kill or uſe a great deal of Beef. 


T0 flew Green Peas. 
AKE five pints of young Green Peas, put them 
into adiſh with a little ſpring-water z ſavoury, 
ſome ſweet-marjoram and thyme, and an onion ; a 
few cloves, and a little whole pepper; melt half a 
pound of ſweet butter, with a piece of fat dried ba- 
con the bigneſs of an egg, in a ſtew- pan, and let it 
boil till it is brown; take the white part of three 
hard lettuces cut very ſmall, and put them into the 
butter; ſer it again on the fire for half a minute, 
ſtirring the lettuces four or five times; then put in 
the Peas, and after you have given them five or ſix 
toſſes, put in as much ſtrong broth as will ſtew them; 
then add half a pint of cream, and let them boil he 
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the liquor is almoſt waſted ; bruiſe them a little with 
a ſpoon, and put a quarter of a pint of more cream 


do them; toſs them five or ſix times, and diſh them. 


Any good gravy may be added. 


uo make Green Peas Soop. 


AKE ſtrong broth of a leg of beef, a knuckle 
or ſcrag-end of veal, and ſcrag of mutton ; 
clear it off; then chop ſome cabbage-lettuce, ſpi- 
nage, and a little ſorrel, and put halt a pound of 
butter in a flat ſauce-pan 3 Dredge in ſome flour, put 
it over the fire until *tis brown; then put in your 
herbs, and toſs them up a little over the fire ; then 
put in a pint and half of Green Peas half boiled 
before, and then put in your ſtrong broth, and let 


it juſt ſimmer over the fire half an hour; then cut 


ſome French bread very thin; dry it well before the 
fire, and put that in, and let it ſtew half an hour 
longer; ſeaſon your broth with pepper, ſalt, and a 
few: cloves and mace. Garniſh the diſh; with ſpi- 
nage ſcalded green, and ſome very thin bits of. ba- 
con toaſted before the fire. ay” 


4H trong Broth. 
AKE twelve quarts of water, two knuckles of 


1 veal, a leg, or two ſhins of beef, two pair of 
calf*s feet, a chicken, a rabbet, two onions, cloves, 
mace, pepper, falt, a bunch of ſweet-herbs; cover 
it cloſe, and let it boil till ſix quarts are conſum'd: 
Strain it out, and keep it for uſe. 


75 make. Craw-fiſh Sb. 


PAKE agallon of water, and ſet it a boiling ; 


pat in ita bunch of ſweer-herbs, three or four 
blades of mace, an onion ſtuck with cloves, pepper, 


and ſalt; then have about two hundred of Craw- 


fiſhy fave out about twenty; then pick the reſt from 
their ſhells ; ſave the tails whole, the bodies and 
ſhells beat in a mortar, with a pint of peas green or 
dry, that have been boiled tender ; put your boiling 
h F 3 water 
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water to it, and ſtrain it boiling hot through a cloth, 
till you have got all the goodneſs out, and ſome 
good gravy 3 then ſlice French bread very thin, and 


ſet it to dry very hard: Set your Soop over a ſtew 
in a diſh, and the French bread in it; cover it, and 


let it ſtew till 'tis ſerved up; then brown a Piece of 
butter in a broad ſauce- pan, and put into it your 
tails, a ladleful of broth, and an onion: Cover that, 
and ſet it over a ſtew, and when you are ready to 
uſe it, take out the onion, and put all together in 
the diſh you ſerve it in, with a whole French roll 
toaſted and put in the middle of the diſh, and the 
twenty Craw-fiſh you ſaved out, fried, and laid 
round the diſh to garniſh it. 

If you have a carp, ſcale and flea it, and cake the 
fiſh Rom the bones, and mince the fiſh ſmall, with 
a very little bit of eſchalot, an anchovy, ſome par- 
ſley and thy me, ſome ſpice, ſalt, a little grated 
. and the yolks of two eggs; make it up, and 
ſew it in the ſkin of the carp; then boil it, but not 


long, and put it in the middle of aer Soop, inſtead 
ar Ju French roll. 


W T6 flew a Merl of Veal. FUFY 
* \UTy our Neck of Veal in ſteaks ; beat them, 


4 flat, 3 ſeaſon them with ſalt, grated nutmeg, 
thyme, and lemon -· peel, ſhred very fine; and when 


you put it into your pan, put to it ſome thick 
cream, according to the quantity you do, and let it 


ſtew ſoftly till enough; then put into your pan two 
or three anchovies, a little gravy, or ſtrong broth, a 
bit of butter. and ſome flour duſted in, and toſs, it 


up t eile tis thick, then diſh it. Garniſh with lemon. 
- To flew Carp. ECL 

4 C AL E a gut your carp, and waſh the bios 
8 out of their bellies with vinegar ; then flour 
them welt, and fry them in butter tilt they are tho- 
rough hot, then put them into your ſtew-pati, with 
* pint of clarer, two anchovies, an onion ſtuck with 
1 1 
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three or four dee two'or three blades of tact, a 
bunch of ſweet-herbs, and a pound of freſh butter; 

ut them over A ſoft fire, three quarters of an hour 
will do them; then take your Fiſhup, and put them 
in the diſh you ſerve them in; and if your ſauee is 
not thick enough, boil it a little longer; then ſtrain 
it over your Carp. This is a very good way to ſtew 
eels, only cut them in pieces, and not fry them. 
Garniſh with horſe-radiſh and lemon. 


To pot Eels. 


ASE your Eels and gut them, waſh them, and 

dry them, flit them down the back, and take 
out the bones; cut them in pieces to fit your pot; 
then rub every piece on both ſides with pepper, ſalt, 
and grated nutmeg; then lay them cloſe in the pot 
till *ris full; cover the pot With coarſe paſte, and 
bake them. A pot that holds eight pound weight 
muſt have two hours baking; when they come out 
of the oven open the pot, and pour out all the 
liquor, then cover them with clarified butter. MR 


"MI, achrel to Caveach. 


\UT your Mackrel in pieces, ſeaſon them as for 
potting, and rub it in well 3 fry them in bil 

elnrified butter, then lay them on ſtraw by tlie fi 

to drain; when cold put chem in vinegar, and — 
them with oil, dry them before you feaſon them : 
They will keep, and are extremely good. 3. 


To pickle M, achrel.. 


L1 T your Mackrel in halves, take out the rbes, 

) gut and clean them, and ſtrew ſalt over them, 
and lay one on another, the back of one to the in- 
ſide of the other, ſo let them lie two or three hours, 
then wipe every piece clean from the ſalt, and ſttew 
them over with pepper beaten, and grated deg, 
ſo let them lie two or three hours longer; then A2 
them well, take them out of the pan, "and hy t 

on n coarſe cloths to drain; when cold put them in a 


Fe pans 


pan, and cover them over with a pickle of vinegar 
boiled with ſpice, when *tis cold. © 


P haſha Calf s Head, © 
TDD OIL the Head almoſt enough, then cut it in 
D half, the faireſt half ſcotch and ſtrew it over 
with grated bread, and a little ſhred parſley ; ſer it 
before the fire to broil, and baſte it with butter. 
Cut the other half and the tongue in thin ſlices 
as big as a crown - piece: Have ſome ſtrong gravy 
ready, and put it ina ſtew-pan with your Haſh, an 
anchovy waſhed, boned, the head and tail of; a bit 
of onion, two or three cloves, and two blades of 
: mace, juſt bruiſed and put into a rag; then ſtrew 
in a little flour, and ſet it to ſtew : When ' tis enough, 
have in readineſs the yolks of four eggs well beaten, 
with two or three ſpoonfuls of white-wine, and ſome 
grated nutmeg, and ſtir it in your Haſh till*cis thick 
enough; then lay your broiled Head in the middle, 
and your Haſh round. Garniſh with lemon and lit- 
tle ſlices of bacon ; always have forc'd- meat balls, 
You may add ſweet breads and lamb- ſtones, &c. 
ny To jug a Hare. 
= UT a Hare in pieces, but do not waſh it; ſea- 
ſon it with half an onion ſhred very fine, a 
ſprig of thyme, and a little parſley all ſhred, and 
. beaten pepper and ſalt, as much as will lie on a ſhil- 
ling, half a nutmeg, and a little lemon- peel; ſtrew 
all theſe over your Hare, and ſlice half a pound of 
fat bacon into thin. ſlices; then put your Hare into 
a Jug, a layer of Hare, and the ſlices. of bacon on 
itz ſo do till all is in the Jug; ſtop the Jug cloſe 
that not any ſteam can go out; then put it in a pot 
of cold water, lay a tile on the top, and let it boil 
three hours; take the Jug out of the kettle, and put 
half a pound of butter in it, and ſhake it together 


- 


till the butter is, melted ; then pour it in your diſh, 


Garniſh with lemon. 


„1 
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To jug Pigeons. 

MULL, crop, and draw your Pigeons, but not 
waſh them; fave the livers, and put them in 
{calding, water, and ſet them on the fire tor a minute 
or two; then take them out, and bruiſe them ſmall 


with the back of a ſpoon ; mix with them a little 
pepper, ſalt, and grated nutmeg, lemon- peel ſhred 
very fine, and chopp'd parſley, two yolks of eggs 
very hard, and bruiſed as you did the liver, and ſuet 
ſrnaved exceed ing fine, and ſome grated bread; work 
theſe together with raw eggs, and roll it in butter, 
and put a bit into the crop and belly of your Pigeon, 
W and ſew up the neck and vent ; then dip your Pi- 
geons in water, and ſeaſon them with pepper and 
W faltas for a pye; then put them in your Jug, with a 
piece of fallery ; ſtop them up cloſe, and ſer them 
na kettle of cold water, with a tile on the top, and 
et it boil three hours; then take them out of the 
Jug, and put them in your diſh ; take out the ſal- 
lery, and put in a piece of butter roll'd in flour; 
ſhake it till *tis thick, and pour it on your Pigeons. 
Garniſh with lemon. | 
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. To make Pockets. 

Nil AUT three ſlices out of a leg of veal, the length 
i of a finger, the breadth of three fingers, the 
W thickneſs of a thumb, with a ſharp penknife; give 
of it a ſlit through the middle, leaving the bottom and 
to each ſide whole, the thickneſs of a ſtraw ; then lard 
on the top with ſmall fine lards of bacon; then make a 
Me torc*d- meat of marrow, ſweet-· breads, and lamb-ſtones 
ot juſt boiled, and make it up after 'tis ſeaſoned and 
oil beaten together with the yolks of two eggs, and put 
uc 


it into your Pockets as if you were filling a pin- 
ner euſnion; then ſew up the top with fine thread, flour 
them, and put melted butter on them, and bake 
them; roaſt three ſweet-breads to put between, and 
ſerve them with gravy- ſauce. ä 


To 


pleat Hou] 9 
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| 5 K E. „„ it up, and let it lie 
- A 4 nightan cold water, then turn out the curd 
into freſh water, waſh and pick it very clean, and 
ſoour the bag inſide and outſide; then put a handful 
| — ſalt to the curd, andpurt it into a bag, and ſkewer 

it up, and let it lie in a clean pot a year; then put 
half a pint of ſack into the bag, and as much into 
the pot, and prick the hag; then bruiſe one nutmeg, 
four cloves, a little maee, and tie them up in a bir 
of thin cloth, and put it into the pot, and now and 
then ſqueeze the fpice cloth : In a few days you may 
uſe it; put a ſpoonful, or at moſt a ſpoonful and 
half, to twenty quarts of mix. 


To male a Summer Cream-Cheeſe. 


# FAKE three pints of milk juſt from the cow, 
and five pintsof good ſweet cream, which you 


mult boil free from ſmoke 3 then put it to your milk; 


cool it till *tis but blood warm, and then put in a 
ſpoanful of runnet; when *tis well come, take a large 
ſtrainer, lay it in a great Cheeſe-fat ; then put the 
curd in gently upon the ſtrainer, and when all the 
curd is in, lay on the Cheeſe-board, and a weight 
of two pound. Let it ſo drain three hours, till che 
Whey be well drained from it; then lay a Cheeſe- 
cloth in your leſſer Cheeſe-fat, and put in the curd, 
laying the cloth ſmooth over it as before, and the 
board on the top of that, and a four-pound weight 
en it; turn it every two hours into dry cloths be- 
fore night, and be careful not to break it next morn- 
ing; ſalt it, and keep it in the fat till the next day; 


cken put it into a wet cloth, which you muſt ſhift 
every day till tis ripe. 


To make a N ew-market Cheeſe 2 cus 2 


two Years old. 


2 NY morning in September take twenty quarts 


oi new milk warm from the cow, and colour 
1 


and order it as others. 
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II with marigolds; when this is done, and the milk 
not cold, get ready a quart of cream, and a quart of 
Wir water, which muſt be kept ftirring over the fire 
till *cis ſcalding hot; then ſtir it well into the milk 
and runnet, as you do other Cheeſe; when *tis 
Come, lay Cheefe-cloths over it, and ſettle it with 


your hands 3 the more hands the better; as the 


@ whey riſes, take it away, and when *tis clean gone, 


put the curd into your fat, breaking it as little as 


you can ʒ then put it in the prefs, and preſs it gently 
an hour; take it out again, and cut it in thin ſlices, 
and lay them fingly on a cloth, and wipe them dry; 
cen put it in a tub, and break it with your hands as 
W ſmall as you can, and mix with it a good handful of 
W alc, and a quart of cold cream; put in the fat, and 
ny a pound weight on it till next day; then preſs 


C 


To make a Runnet-Bag. 
ET the calf ſuck as much as he will, Juſt before 
he is KilPd ; then take the bag out of the calf, 
and let it lie twelve hours, cover*d over in ſting- 
ng nettles till'tis very red; then take out your curd, 
and waſh your Bag clean, and ſalt it within- ſide and 
without, and let it lie ſprinkled with falr twenty- 
four hours, and waſh your curd in warm new milk, 
and pick it, and put away all that is yellow and hol- 
low, and keep what is white and cloſe, and waſn it 
well, and ſprinkle it with falt, and when the Bag 
has lain twenty four hours, put it into the Bag a- 
gain, and put to it three ſpoonfuls of the ftroakings 
of a cow, beat up with the yolk of an egg or two, 
twelve cloves, and two blades of mace, and put a 
kewer through it, and hang it in a pot; then make 
the Runnet-water thus 1 
Take half a pint of fair water, a little ſalt, and 
lix tops of the reddiſh of black - thorn, and as many 
ſprigs of burnet, and two of ſweet-marjoram ; boil 
theſe in the water, and ftrain it out, and when ' tis 
colt put one half in the Bag, and let the Bag lie in 
| the 
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the acher: half, and take it out as you uſe it, and 
when you want, make more Runnet, which you 
may do ſix or ſeven times; three ſpoonfuls of this 


Runnet will make a large Cheſbire or Chedder W 
and half as much to a common Cheeſe. ; 


Zo make a Chedder-Cheeſe. Ji 


AKE the new milk of twelve cows in the 
morning, and the evening cream of twelve 
cows, and put to it three ſpoonfuls of Runnet; and 
when tis come, break it, and whey it; and when 
"tis well wheyed, break it again, and work into the 
curd three pounds of freſh butter, and put it in your 
preſs, and turn it in the preſs very often for an, hour 
or more, and change the cloths, and waſh them e- 
very time you change them; you may put wet cloths 

at firſt to them, but towards the laſt put two or 

three fine dry cloths to them; let it lie thirty or for- 
ty hours in the prefs, according to the thickneſs of 

3 Cheeſe : Then take it out, waſh it in whey, 

and lay it in a dry cloth till 'tis dry; then lay it on 

Your ſhelf, and turn it often. 1 5113 Ons 


French Batter. 


AK E he yolks of four hard eggs, and half a 
| pound of Joaf ſugar beat and ſifted, half a 
pound of ſweet butter; bray them in a marble mor- 
tar, or ſome other convenient thing, with a ſpoon- 
ful or two of orange-flower-water ; when it is well 
mix'd, force it thro? the corner of a coarſe cloth, in 
little heaps on a China Plate, or thro" we” rop of a 
drudging box. 


To make Butter. 


S ſoon at you have milked, ſtrain your milk 

into a pot, and ſtir it often for half an hour; 

then put it in your pans or traysz when *tis cream- 
ed, ſkim it exceeding clean from the milk, and -put 
your cream into an earthen pot, and if you do not 


churn immediately for Butter, ſhift your cream. 
ance 
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once in twelve hours info another clean ſcalded por, 
and if you find any milk at the bottom of the pot, 
put it away ; and when you have churned, waſh 
your Butter in three or four waters, and then ſalt it 
as you would have it, and beat it well, but not waſh 
ir after *tis ſalted; let it ſtand in a wedge, if it be to 
pot, till the next morning, and beat it again, and 
make your layers the thickneſs of three fingers, and 
then ſtrew a little ſalt on it, and ſo do till your pot is 
full. 99 N 


De Queens Cheeſe. 

TT AKE fix quarts of the beſt Stroak ings, and let 
them ſtand till they are cold; then ſet two 
quarts: of cream on the fire till *tis ready to boi; 
then take it off, and boil a quart of fair water, and 
take the yolks of two eggs, and one ſpoonful of ſu- 
gar, and two ſpoonfuls of Runnet ; mingle all theſe 
together, and ſtir it till *tis but blood warm: when 
the cheeſe is come, uſe it as other cheeſe 3 ſet it at 
night, and the third day lay the leaves of nettles 
under and over it: It muſt be turned and wiped, 
and the nettles ſhifred every day, and in three weeks 


it will be fit to eat. This cheeſe is made between 
Michaelmas and Alhallantide, © 


| i 2 To make a thick Cream- Cheeſe. 


FTVAKE the morning's milk from the cow, and 
the cream of the night's milk and runner, 
pretty cool together, and when *tis come, make it 

pretty much in the Cheeſe· fat, and put in a little ſalt, 

and make the Cheeſe thick in a deep mold, or a 
melon mold, if you have one: keep it a year and 
half, or two Tears before you cut it: It muſt be well 

ſalted on the outſide. | 0 


Tos make a Slip- Coat Cheeſe, 
"SY AK E new milk and runner, quite cold, and 
1. when *tis come, break it as little as you can in 
putting it into the Cheeſe-fat, and let it ſtand and 
N | "4 ; whey 


ty 
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© whey itſelf for ſome time; then cover it, and ſet 
about two pound weight on it, and when it will hold 
together, turn it out of that Cheeſe- fat, and keep 
it rarning upon clean Cheeſe: fats for two or three 
days, till it has done wetting, and chen lay ĩt on ſhary- 
. dock- leaves till 5 Ars Sau tha "EI 
Often. 


A Crilthy Chest. ee . 
1A K E ſix quarts of new milk warm from the 
cow, and put to it three quarts of good Cream; 
then runnet it, and when it comes puta cloth in the 
Cheeſe mold, and with your Flitcing-diſh take ic 
Out in thin ſlices, and lay it on your mold by de- 
rees till *tis all in: es, let it ſtand with a. Cheeſe 
board upon it till tis enough to turn, which will be 
at night; then ſalt it on both ſides a little, and let it 
Rand with, with a two pound weight on it all night; 
then take it out, and put it into a dry cloth; and 
ſo do till tis dry; ripen it wich lay ing it on nattles 3 


ſhift, Fan, nettles rary day. vals „ tt Ich 
„ 


All Sorts of PICKLES 


75 picks Muſorooms. 45. 1 


A T: HER your Muſhrooms in tha. morn- 
IT ing, as Goa as poſſible after they are out 
of the Ground: for one of them that are round 
and unopened, is worth five that are open. If 
vou do gather any that are open, let them be 
ſuch as are reddiſh in the gills, for thoſe that have 
white gills are not good. Having gathered them, 
peel them into water. Whenthey are all done, take 
dhem out, and put them into a ſauce· pan; then put 


. e a * qyaviity: of blk. whole pepper, 
cloves 
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cloves, mace, and nutmeg quartered 3 let them boil 
in their own liquor a quarter of a our with a 
quick fire; then take them off the fire, and paſs 
them through a colander, and let them ſtand vill 
they are cold; then put all the ſpice that was uſed 
in the boiling them, to one half white- wine, and 
the other half white-wine Vinegar, ſome ſalt, and 
a few bay · Ieaves.; then give them a: boil or two: 
There muſt be liquor enough to cover them; and 
when they are cold put a ſpoonful or two of oil on 
the top to keep them: Vou muſt change the liquor 


once a mont. 


To make Melon Mangoes. a 


AK E ſmall Melons, not quite ripe;:cut a in 
L down: the fide, and take out the inſide very 
clean; beat nzuſtard-ſeeds,, and ſhred garlick, and 
mix with the ſeeds, and put in your Mangoes; put 
the pieces you cut out into their places again, and 
tie them up, and put them into your pot, and bail 
ſome Vinegar, (as much as you think will. cover 
them) with. whole pepper, and ſome ſalt, and. Jamai- 
ca pepper, and pour in ſcalding hot over your Man- 
goes, and cover them cloſe to keep in the ſteam; and 
ſo doſevery day for nine times together, and when 
they are cold as Ih them with. leather. == 
Po pickle Walnnts. 
b walnuts about Midſummen, when a pin 
will paſs through them, and put them in a 
deep pot, and cover them oven with ordinary vine- 
gar; change them into freſn vinegar, once in four- 
teen days, till. ſix weeks be paſt; then take two gal- 
ions of the beſt v inegar, and put into it coriander- 
ſeeds, carraway- ſeeds, dill-ſeeds, of each an -onnce 
groſly bruiſed; ginger ſliced three ounces, whole 
mace one ounce, nutmeg bruiſed two ounces, pep- 
per bruiſed two ounces, give all a boil or ty/o over 
the fire, and have your nuts ready in a pot, and 
pour the liquor boiling hot over them; ſe» do for 
nine times. NN f 7⁰ 
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To pickle Cucumbers in Slices. 
C\ LICE your Cucumbers pretty thick, and to a 
8 dozen of Cucumbers ſlice in two or three good 
onions, and ſtrew on them a large handful of ſalt, and 
let them lie in their liquor twenty-four hours; then 
drain them, and put them between two coarſe cloths; 
then boil the beſt white- wine vinegar, with ſome 
cloves, mace, and Jamaica Pepper in it, and pour 
it ſcalding hot over them, as much as will cover em 
all over; when they are cold, cover them up with 
leather, and keep them for uſe. 

To pickle Sprats for Anchovies. 
HAK E an Anchovy-barrel, or a deep glazed 
pot; put a few bay-leaves at the bottom 
a layer of bay-falt, and ſome petre- ſalt mix'd toge- 
ther ; then a layer of Sprats crowded cloſe ; then 
bay-leaves, and the ſame ſalt and Sprats, and ſo till 
your barrel or pot be full; then put in the head of 
your barre] cloſe, and once a week turn the other 
end upwards ; in three months they?ll be fit to eat 
as Anchovies raw, but they will not diſſolve. 


Jo pickle Sparrows or Sq uab-Pigeons. 
A K E yourSparrows, Pigeons, or Larks, and 
draw them, and cut off their legs; then make 
a pickle of water, a quarter of a pint of white-wine, 
a bunch of ſweet-herbs, ſalr, pepper, cloves and 
mace; when it boils, put in your Sparrows, and 
when they are enough, take them up, and when they 
are cold, put them in the pot you keep them in ; 
then make a ſtrong pickle of rheniſh-wine, and white- 
wine vinegar, Put in an onion, a ſprig of thyme 
and ſavoury, ſome lemon- peel, ſome cloves, mace 
and whole Pepper; ſeaſon it pretty high with ſalt ; 
boil all theſe together very well; then ſet it by till 
tis cold, and put it to your Sparrows ; once in 4 

month new boil the pickle, and when the Bones are 
diſſolved, they are fit to eat; put them in China- 
Saucers, and mix with your pickles. 1 
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To pickle IV afturtium Buds. 
ATH ER your little knobs quickly after your 
I bloſſoms are off; put them in cold water and 
{alt for three days, ſhifting them once a day; then 
make a pickle (but do not boil it at all) of ſome white- 
wine, ſome white-wine vinegar, eſchalot, horſe-ra- 
diſh, pepper, ſalt, cloves and mace whole, and nut- 
meg quartered ; then put in your ſeeds and ſtop 
them cloſe; they are to be eaten as capers. 


To keep Quinces in Pickle. 

U T five or fix Quinces all to pieces, and put 
them in an earthen pot. or pan, with a.gallon 
of water, and two pounds of honey; mix all theſe 
together well, and then put them 1n a kettle to boil 
leiſurely half an hour, and then ſtrain your liquor 
into that earthen put; and when tis cold, wipe your 
Quinces clean, and put them into it: They muſt 
be covered very cloſe, and they will keep all the 
_ e 


To pickle Aparagusn. 
1ATHER yqur Aſparagus, and lay them in 
I an earthen pot; make a brine of water agd. 
alt ſtrong enough to bear an egg, and pour it hot on 
them, keep it cloſe covered: When you uſe them 
hot, lay them in cold water for two hours, then boil 
and butter them for the table ; and if you uſe them 
as a pickle, boil them and lay them in vinegar. 
To pickle Afhen-heys. 
14 K E Aſhen-keys as young as you can get 
& them, and put them in a pot with ſalt and 
water; then take green whey, when 'tis hot, and 
pour over them; let them ſtand till they are cold 
before you cover them, ſo let them ſtand ; when 
you uſe them, boil them in fair water ; when they 
are tender take them out, and put them in ſalt and 
water. . 3 
| & 
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Jo pickle Sampbire. 
I CK your Samphire from dead or withered 
branches; lay it in a bell- metal or braſs pot; 
then put in a pint of water and a pint of vinegar; 
ſo do till your pickle is an inch above your famphire; 
have a lid fit for the Pot, and paſte it cloſe down, 
that no ſteam may go out; keep it boiling an hour, 
take it off, and cover it with old ſacks, or any old 
Cloths, under, over, and all about the pot: when 
tis cold, put it up in tubs or pots; the beſt by itſelf; 
the great ſtalks lay upmoſt in boiling; it will keep 


the cooler and better. The vinegar you uſe muſt be 
the beſt. | 


Zo mango Cucumbers. 


UT alittle lip out of the ſide of the Cucum- 
ber, and take out the ſeeds, but as little of the 
meat as you can ; then put in the inſide muſtard- 
ſeed bruiſed, a clove of garlick, ſome ſlices of gin- 
ger, and ſome bits of horſe-radiſh ; tie the piece in 
again, and make a pickle of vinegar, ſalt, whole 
pepper, cloves, mace, and boil it, and pour it on 
the Mangoes; and ſo do for nine days together ; 
when cold, cover them with Leather. 


Another Way to pickle Walnuts. 


AKE Walnuts about Midſummer, when a pin 

will paſs through them; and put them in a 
deep pot, and cover them over with ordinary vine— 
gar; change them into freſh vinegar once in four- 
teen days, ſo do four times; then take ſix quarts of 
the beſt vinegar, and put into it an ounce of Dill- 
ſeeds groſly bruiſed; ginger ſliced three ounces, 
mace whole one ounce, nutmegs . quartered two 
ounces, whole pepper two ounces ; give all a boll 
or two over the fire; then put your nuts into a 
crock, and pour your pickle boiling hot over them; 
cover them up cloſe till 'tis cold to keep in the 
Ream 3 then have gallipots ready, and place your 


nuts 
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in them till your pots are full; put in the mid- 
dle of each pot 84 of garlick ſtuck full of 
cloves; and ſtrew over the tops of the pots muſtard- 
ſeed finely beaten, a ſpoonful, or more or leſs, ac- 
cording, to the bigneſs of your pot; then put the 
ſpice on, and lay vine-leaves, and pour on the li- 
quor, and lay a ſlate on the top to keep them under 
the liquor. Be careful not to touch them with your 
fingers, leſt they turn black; but take them out 
with a wooden ſpoon ;- put a handful of ſalt in with 
the ſpice. When you firſt boil the pickle, you muſt 
likewiſe remember to keep them under the pickle 
they are firſt ſteeped in, or they will loſe their co- 
lour. Tie don the pots with leather. A ſpoonful 
of this liquor will reliſh ſauce for fiſh, fowl, or fri- 
caſy. 


Jo pickle Lobſters. 


OIL your Lobſters in ſalt and water, till they 

will eaſily ſlip out of the ſhell; take the tails 
out whole, and juſt crack the claws, and take out as 
whole as poſſible; then make the pickle half white- 


wine and half water; put in whole cloves, whole 


pepper, whole mace, two or three bay-leaves ; then 
put in the Lobſters, and let them have a boi] or two 
in the pickle 3 then take them out, and ſet them by 
to be cold, boil the pickle longer, and when both 
are cold put them together, and keep them for uſe, 


Tie the pot down cloſe 3 eat them with oil, and vi- 
negar, and lemon. 


Tench to pickle. 


HEN your Tench are cleans'd, have a 
pickle ready boil'd, half white-wine and half 
vinegar, a few blades of mace, ſome ſlic'd ginger, 
whole pepper, and a bay-leaf, with a piece of le- 
mon- peel and ſome falt ; ſo boil your Tench in it, 
and when it is enough, lay them out to cool, and 
when the liquor is cold, put them in; it will keep 
but few days, 
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 Anexcellent way to pickle Muſhrooms. 


U T your Muſhrooms into water, and waſh *em 
clean with a ſpunge, throw them into water as 
you do them; then put in water and a little ſalt, 
and when it boils put in your Muſhrooms; when 
they boil up ſcum them clean, and put them into 
cold water, and a little ſalt: Let them ſtand twenty- 
four hours, and put them into white-wine vinegar, 
and let them ſtand a week; then take your pickle 
from them, and boil it very well with pepper, 
cloves, mace, and a little all- ſpice; when your 
pickle is cold, put it to your Muſhrooms in the 
glaſs or pot you keep them in; keen them cloſe, 
tied down with a bladder; the air will hurt them: 

If your pickle mothers, boil it again: You ma 

bake your pickle half white-wine, and half white- 


wine vinegar. 
Another. 


FTER your Muſhrooms are well clean'd 
with a woollen cloth in ſalt and water, boil 
milk and water and put them in; let them boil eight 
or ten minutes; drain them in a ſieve; put them im- 
mediately into cold water that has been boil'd and 
made cold; take them out of it, and put them into 
boil'd vinegar that is cold alſo; let them ſtand 
twenty-four hours, and in that time get ready a 

pickle with white · wine vinegar, a few large blades 
of mace, a good quantity of whole pepper and gin- 
ger ſliced ; boil this, and when cold put in your 
Muſhrooms from the other vinegar. Put them into 


wide: mouth glaſſes, and oil upon them; they will 


keep a great while, if you put them thus in two 


pickles. 


To pickle O ters 


WW ASH your Oyſters in their own liquor, 
| "ici them between your fingers, that 
there be no gravel in them; ſtrain the liquor, and 


=, - | waſh 
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waſh the oyſters in it again; put as much water as 
the liquor, and ſet it on the fire, and as it boils ſcum 
it clean; then put a pretty deal of whole pepper, 
boil it a little, then put in ſome blades of mace, and 
your Oyſters, 1 them apace, and when they 
are firm in the middle- part, take them off, pour 
them quick into an earthen pot, and cover them ve- 
ry cloſe; put in a few bay-leaves; be ſure your 
Oyſters are all under the liquor ; the next day put 
them up for uſe, cover them very cloſe : When you 
diſh them to eat, put a little white-wine or vinegar 
on the plate with them. 


To pickle Pods of Radiſhes. 
Ather the youngeſt Pods, and put them in wa- 
ter and ſalt twenty-four hours; then make a 
pickle for them of vinegar, cloves, mace, whole pep- 
per; boil this, and drain the Pods from the ſalt and 


water, and pour the liquor on them boiling hot: 
Put to them a clove of garlick a little bruiſed. 


To pickle Cucumbers. 

W IPE your Cucumbers very clean with a cloth, 
/ Y then get ſo many quarts of vinegar as you 
have hundreds of Cucumbers, and take dill and fen- 
nel, and cut it ſmall, and pur it to the vinegar, and 
ſet 1t over the fire in a copper kettle, and let it boil; 
and then put in your Cucumbers till they are warm 
through, but not boil while they are in; when they 
are warm through, pour all out into a deep earthen 
pot, and cover it up very eloſe till the next day; 
then do the ſame again; but the third day ſeaſon 
the liquor before you ſet it over the fire; put im ſalt 
till *cis blackiſh, ſome ſliced ginger, whole pepper, 
and whole mace; then ſet ic over the fire again, and 
when it boils pur in your Cucumbers: When they 
are hot through, pour them into the pot, covering 
it clofe ; when they are cold, put them in glaſſes, 


and ſtrain the liquor over them; pick out the ſpice, 
and put to them; cover chem with leather. 
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To pickle French Beans. 


AKE young flender French Beans; take off 
top and tail; then make a brine with cold wa- 
ter and ſalt, ſtrong enough to bear an egg; put in 
your Beans into that brine, and let them lie 8 
days; then take them out, and waſh them in fair 
„ and ſet them over the fire in cold water, 
without ſalt, and let them boil till they are ſo ten- 
der as to eat; and when they are cold, drain them 
from their water, and make a pickle for them : To 
a peck of French beans, you mult have a gallon of 
white-wine vinegar ; boil it with ſome cloves, mace, 
whole pepper, and ſliced ginger, and when *tis cold 
put it and your Beans in a glaſs; ſo keep them for 
uſe. 


Another way to pickle F rench Beans. 


I CK the ſmall lender Beans from the ſtalks, 
and let them lie fourteen days in falt and wa- 
ter, then waſh them clean from the brine, and put 
them in a kettle of water over a ſlow fire, covered 
over with vine- leaves; let them ſtew, and not boil, 
till they are almoſt as tender as for eating; then 
ſtrain them off, and ſtrain them on a coarſe doth to 
dry ; then put them 1n your pots: Boil alegar, ſcum 
It, . pour it over them, covering them cloſe ; boil 
it ſo three or four days together, till they be green: 
Put ſpice, as to other pickles, and when cold cover 
with leather. 


F 185 Beans to hep. 


AKE a peck of French Beans, break them every 
one in the middle; to them put two pounds 
of daten ſalt; ram them well together, and when 
the brine ariſes put them in a narrow-mouth'd jar 3 
preſs them down cloſe, and lay ſomewhat that will 
keep them down with a weight, and tie them up 
cloſe, that no air comes to them; the night before 
you uſe den lay chem in water. 10 
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To pickle Currants for preſent Uſe. 
AKE either red or white, being not thorough 

ripe 3 give them a warm in white-wine vine- 
gar, with as much ſugar as will indifferently ſweeten 
them; keep them well cover'd with liquor. 


To pickle Aſparagus. ; 
AKE of the largeſt Aſparagus, cut off the 
white at the ends, and ſcrape them lightly to 
the head, till they look green; wipe them with a 
cloth, and lay them in a broad gallipot very even 
throw over them whole cloves, mace, and a little 
falt ; put over them as much white-wine vinegar as | 
will cover them very well: Let them lie in the cold 
pickle nine days; then pour the pickle out into a 
braſs kettle, and let them boil ; then put them in, 
and ſtove them down cloſe, and ſet them by a little; 
then ſet them over again, till they are very green; 
but take care they don't boil to be ſoft; then put 
them in a large gallipot, place them even, and put 
the liquor over them; when cold tie them down with 
leather: Tis a good pickle, and looks well in a ſa- 
voury made diſh or pye. 


To pickle Broom Buds. 


UT your Broom-Buds into little linnen-bags, 

tie them up, and make a pickle of bay-ſalt and 
water boiled, and ſtrong enough to bear an egg 
put your bags ina pot, and when your pickle is cold, 
put it to them; keep them cloſe, and let them lie 
till they turn black: Then ſhift them two or three 
times, till they change green; then take them out, 
and boi] them as you have occaſion for them : When 
they are boiled, put them out of the bag; in vine- 
gar they will keepa month after they are boiled. 


To pickle Purſlain Stalks. 


ASH your Stalks, and cut them in pieces 


V fix inches long; boil them in water and falt 
F 84 3 
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a dozen walms; take them up, drain them, and 
when they cool make a pickle of ſtale beer, white- 


wine vinegar, and ſalt; put them in, and cover 
them cloſe. 


| Cabbage-Letture to heep. 
BOUT the latter end of the ſeaſon take very 
| dry ſand, and cover the bottom of a well- 
ſeaſon'd barrel; then ſet your Lettuce in ſo as not 
to touch one another ; you muſt not lay above two 
rows one upon another; cover them well with ſand, 
and ſet them in a dry place, and be careful that the 
froſt come not at them. The Lettuce muſt not be 
cut but pull'd up by the roots. 


To pickle Red Cabbage. 


AKE your clofe-leav'd Red Cabbage, and cut 
it in quarters, and when your liquor boils put 
in your Cabbage, and give it a dozen walms; then 
make the pickle of white - wine vinegar and claret: 
You may put to it beet- root, boil them firſt, and 
turnips half boiled; *tis very good for the garniſh- 
ing diſhes, or to garniſh a ſalade. oY, 


To pickle Barberries. 


AKE of white-wine vinegar, and fair water, 

an equal quantity, and to every pint of this 
liquor put a pound of ſix- penny ſugar ; ſet it over 
the fire, and bruiſe ſome of the Barberries and put 
in it a little ſalt; let it boil near half an hour; then 
take it off the fire, and ſtrain it, and when ' tis pret- 
ty cold pour it into a glaſs over your Barberries; 
boil a piece of flannel in the liquor and put over 
them, and cover the glaſs with leather. 


Another way to pickle Barberries. 
TAKE water, and colour it red with ſome of 
the worſt of your Barberries, and put ſalt to 

it, and make it ſtrong enough to bear an egg; then 
ſet it over the fire, and let it boil half an 3 
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Cam it, and when ' tis cold ſtrain it over your Bar- 


ies; lay ſomething on them to keep them in the 
— . cover the pot or glaſs with leather. 


To pickle Salmon. 

AKE twoquarts of good vinegar, half an ounce 
of black pepper, half an ounce of Jamaica- 
pepper; cloves and mace, of each a quarter of an 
ounce ; near a pound of ſalt; bruiſe the ſpice groſly, 
and put all theſe to a finall quantity of water, put 
juſt enough to cover your fiſh: Cut the fiſh round, 
three or four pieces, according to the ſize of the 
Salmon, and when the liquor boils put in your fiſh, 

boil it well; then take the fiſh out of the pickle, 
and let it cool; and when *tis cold put your fiſh in- 
to the barrel or ſtein you keep it in, ſtrewing ſome 
ſpice and bay-leaves between every piece of fiſh: 
Let the pickle cool, and ſcum off the fat, and when 
the pickle is quite cold, pour it on your fiſh, and co- 


ver it very cloſe. 


To pickle Oyſters. 
AKE a hundred and halt of large Oyſters, waſh 
them in their own liquor; and then ſcald them 
in their own liquor ; then take them out, and lay 
them on a clean cloth to cool; then ſtrain their li- 
quor, and boil and ſcum it clean, and pur to it one 
pint of white-wine, half a pint of white-wine vi- 
negar, one nutmeg beat groſly, one onjon lit, an 
ounce of white pepper, half whole, the other half 
juſt bruiſed, fix or eight blades of mace, a quarter 
of an ounce of cloves, five or fix bay-leaves z boil 
up this pickle till *tis of a good taſte ; then cool it 
in broad diſhes, and put your Oyſters in a deep pot 
or barrel, and when the pickle is cold put it to them; 
in five or ſix days they will be ready to eat, and 
will keep three weeks or a month, if you take them 


out with a ſpoon, and not touch them with your 
fingers, 


Th 
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gt The Lemon Salade. 


AKE Lemons, and cutthem in halfs, and when 
you have taken out the meat, lay the rinds 
in water twelve hours; then take them out, and cut 
the rinds thus &: Then boil them in water till they 
are tender; then take them out and dry them; then 
take a pound of loaf- ſugar and put to it a quarter 
of a pint of white- wine, and twice as much white- 
wine vinegar, and boil it a little; then take it off, 
and when *tis cold put it in the pot to your peels: 
They will be ready to eat in five or ſix days, and it 
is a pretty Salade. | 


To pickle Pigeons. 
AKE your Pigeons and bone them, beginning 
| at the rump ; then take cloves, mace, nut- 
meg, pepper, ſalt, thyme, lemon-peel z beat the 
ſpice, ſhred the herbs ana lemon-peel very ſmall, 
and ſeaſon the inſide of your Pigeons, and then ſew 
them up, and place the legs and wings in order: 
Then ſeaſon the outſide and make a pickle for them. 
To a dozen of Pigeons two quarts of water, one 
quart of white-wine, a few blades of mace, ſome 
ſalt, ſome whole pepper, and when it boils, put in 
your Pigeons, and let them boil till they are tender; 
then take them out and ſtrain out the liquor, and 
put your Pigeons in a pot, and when the liquor is 
cold, pour it on them. When you ferve them to 
the table, dry them out of the pickle, and garniſh 
the diſh with fennel or flowers. Eat them with vi- 
negar and oil. 


To pickle Purſſain Stalks. 

FAKE the largeſt and greeneſt Purſlain Stalks, 
| gather them dry, and ſtrip off all the leaves. 
Lay the Stalks cloſe in an earthen pot : You may lay 
kidney-beans among them, for you may do them 
the ſame way; then lay a ſtick or two acroſs to keep 
them under the pickle, which muſt be made _ 
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Take whey, and ſet it on the fire, with as much ſalt 
as will make it almoſt as falt as brine 3 ſcum off all 
the curd, and let it boil a quarter of an hour longer, 
with Jamaica- pepper in it. Next day, when tis 
cold, pour the clear through a clean cloth upon the 
pickles, and tie it down cloſe, and ſet it in a cool 
cellar. In winter, take a few out as you uſe them: 
Waſh them till the water runs clean; then put your 
Beans or Stalks into cold water, and ſet them over 
the fire, very cloſe covered, and let them ſcald two 
hours; and tho? they be black as ink, or ſtink before 
you put them in, they will be very green and good 
when done; then boil vinegar, ſalt, pepper, Zamaica- 
pepper, ginger, for half a quarter of an hour ; and 
when your Stalks are well drain'd from the water 
through a colander, then put your pickle to them, 
and when theſe are uſed, green more, but do not da 
many at a time. | 


To make En oliſh Katchup. 


AKE a wide-mouth'd bottle, put therein a pint 
of the beſt white-wine vinegar ; then put in 
ten or twelve cloves of eſchalot peeled and juft 
bruiſed ; then take a quarter of a pint of the beſt 
Langoon white-wine, boil it a little, and put to it 
twelve or fourteen anchovies waſh'd and ſhred, and 
diſſolve them in the wine, and when cold put them 
in the bottle; then take a quarter of a pint more of 
white-wine, and put in it mace, ginger ſliced, a few 
cloves, a ſpoonful of whole pepper juſt bruiſed, let 
them boil all a little; when near cold, ſlice in almoſt 


a whole nutmeg, and ſome lemon-peel, and likewiſe 


put in two or three ſpoonfuls of horſe-radiſh.; then 
ſtop it cloſe, and for a week ſhake it once or twice 
a day; then uſe it: Tis good to put into fiſh ſauce, 
or any ſavoury diſh of meat; you may add ta it the _ 


clear liquor that, comes from muſhrooms, 
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Po pictle Cucumbers in Slices. 
FAK E your Cucumbers at the a - bigneſs, 
but not yellow, and lice them half an inch 
thick; ſlice an onion or two with them, and ſtrew 
à pretty deal of ſalt on them; let them ftand to 
drain all night; then pour the liquor clear from 
them: dry them in a coarſe cloth, and boil as much 
Vinegar as will cover them, with whole pepper, 
mace, and a quarter'd nutmeg; pour it ſcalding 
hot on your cucumbers, keeping them very cloſe 
ſtopt; in two or three days heat your liquor again, 
and pour over them; ſodo two or three times more, 
then tye them up with leather. 


To pickle ſmall Onions. 
TAKE young white unſet onions, as big as the 
tip of your finger ; lay them in- water and 
ſalt two days; ſhift them once, then drain them in 
a cloth; boi] the beſt vinegar with ſpice, -accord- 
ing to your taſte, and when *tis cold, keep them in 


e 


_ 


K covered with a wet bladder. : 
Another Way to pickle Walnuts. 
AKE your Nuts fit to preſerve, prick them 
full of holes, and cut the ſlit in the creaſe half 
through. Put them as you do them into brine ; 
let them lie three weeks, changing the brine every 
four days: take them out with a cloth, and wipe 
them dry; put them in a pot, with a good deal 
of bruiſed muſtard-ſeed ; then have your pickle 
ready; which muſt be wine-vinegar, as much as 
will cover them; put in cloves, mace, ginger, pep- 
per, ſalt, three or four cloves of garlick ſtuck with 
cloves, and pour your liquor boiling hot upon them, 
and keep them cloſe tied for a fortnight ; boil the 
pickle again, ſo do three times; put oil on the top. 
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To diftil Vinegar for Muſhrooms.” 
O-a gallon of vinegar put an ounce and half 
of ginger ſliced, one ounce of nutmegs bruiſed, 


balf an ounce of mace, half an ounce of white 
pepper, as much Jamaica pepper, both bruiſed, a 


ee cloves ; diſtil this: Take care it does not burn 


in the ſtill. 
To pickle Muſhrooms. 

AKE only the Buttons, waſh them in milk 
and water with a flannel ; put milk on the 
dre, and when it boils, put in your muſhrooms, 
and boil them four or five boils, and have in readi- 
neſs a brine made with milk and falt, and take them 
out of the boiling brine, and put them into the 
milk brine, and cover them up all night ; then have 
a brine with water and ſalt, boil it, and let it ſtand 
to be cold, and put in your buttons, and waſh them 
in it. When you firſt boil your Muſhrooms, you 
muſt put with them an onion and ſpice. Then have in 
readineſs a pickle, made with half white-wine, and 
half white-wine vinegar 3 boil in it ginger, mace, 
nutmegs, and whole white pepper; when *tis quite 
cold, put your Muſhrooms into the bottle, and ſome 
bay-leaves on the ſides, and ſtrew between ſome of 
your boiled ſpice ; then put in the liquor, and a 
little oil on the top; cork and rozin the top; ſet 
them cool and dry, and the bottom upwards. 


A Leg of Mutton A4-la-Daube. 


A RD your meat with bacon through, but 

ſlant- way; half roaſt it; take it off the ſpit, 
and put it in a ſmall pot as will bot] it; two quarts 
of ſtrong broth, a pint of white-wine, ſome vine- 
gar, whole ſpice, bay-leaves, green onions, ſavoury, 
ſweet· marjoram; when ' tis ſtew'd enough, make 
ſauce of ſome of the liquor, muſhrooms, lemon 
cut like dice, two or three anchovies: thicken it 
with browned butter. Garniſh with lemon. 
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To marinate Smelts. q 

A KE your Smelts, gut them neatly, waſh 

and dry them, and fry them in oil; lay them 
to drain and cool, and have in readineſs a picke i 
made with vinegar, ſalt, pepper, cloves, mace, 
onion, horſe-radiſh : let it boil together half an 
hour, when *tis cold put in your Smelts. _ 


To make the Muſhroom Powder. 


A K Ea peck of Muſhrooms, waſh and rub 

them clean with a flannel rag, cutting out all 

the worms; but do not peel off the ſkins : put to 
them ſixteen blades of mace, forty cloves, fix bay. 
leaves, twice as much beaten pepper as will lie on a 
half crown; a good handful of falt, a dozen onions, 
a piece of butter as big as an egg, and half a pint 
of vinegar : ſtew theſe as faſt as you can ; keep the 
liquor for uſe, and dry the Muſhrooms firſt on a 
broad pan in the oven ; afterwards put them on 
fieves, till they are dry enough to pound all toge- 
ther into powder. This quantity uſually makes 
half a pound. 


To pickle Lemons. 


"TAKE twelve Lemons, ſcrape them with a 

piece of broken-glaſs ; then cut them croſs 
into four parts, downright, but not quite through, 
but that they will hang together ; then put in as 
much ſalt as they will hold, and rub them well, 
and ſtrew them over with falt ; let them lye in an 
earthen diſh, and turn them every day for three 
days; then ſlice an ounce of ginger very thin, and 
ſalted for three days; twelve cloves of garlick 
parboiled, and ſalted three days; a ſmall handful of 
muſtard- ſeed bruiſed, and ſearced through a hair 
ſieve ; ſome red Indian pepper, one to every Le- 
mon. Take your Lemons out of the ſalt, and 
ſqueeze them gently, and put them into a Jar, with 
the ſpice, and cover them with the beſt white-wine 
Vinegar. 
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vinegar. Stop them up very cloſe, and in a month's 
time they will be fit to eat. . 


To keep Artichoaks in Pickle, to boil all 


Winter. 


HRO W your Artichoaks into ſalt and wa- 
b ter half a day; then make a pot of water 
boil, and put in your Artichoaks, and let them boil 
till you can juſt draw off the leaves from the bot- 
tom; then cut off the bottom very ſmooth and clean, 
and put them into a pot with pepper, ſalt, cloves, 
mace, two bay- leaves, and as much vinegar as will 
cover them: Then pour melted butter over them 
enough to cover an inch thick; tie it down cloſe, 
and keep them for uſe: When you uſe them, put 
them into boiling water, with a piece of butter in 
the water to plump them; then uſe them for what 
you pleaſe. 1 


To pickle Muſhrooms. 


UB your Muſhrooms with a piece of flannel 
R in a little water, and as you clean, put others 
into your pot you deſign to do them in; then ſet 

them into a pot of hot water, as if you were going 

to infuſe them; let them be covered cloſe, and boil 
them till they be ſettled about half from what they 
| were at firſt: Take them out into a ſieve to let the 
liquor run off, and immediately ſpread them on a 
| clean coarſe cloth, and ſmother them up cloſe ; 
| when cold, put them in the beſt white: wine vine- 
gar and ſalt, and let them lye nine or ten days in it 
8 then make your pickle with freſh white- wine vine- 
gar, white pepper whole, and a little ſalt. 
; 


f To pickle Walnuts. 


r N July gather the largeſt Walnuts, and let them 
lie nine days in falt and water, ſhifting them 
1 Wl cvery third day; let the ſalt and water be ſtrong 
h 
e 


. . : 
N 5 a mY IP * * 
4 n 


7 4 . * U 
* 0 * % me» » 
5 


enough to bear an egg; then put two pots of wa- 
ter on the fire; when the water is hot, put in your 
, Walnuts ; 
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* Walnuts; ſhift them out of one pot into the other; 
for the more clean water they have the better; 
when ſome of them begin to riſe in the water, they 
are enough; then pour them into a colander, and 
with a woollen cloth wipe them clean, and put 
them in the Jar you keep them in; then. boil as much 
vinegar as will cover them, with beaten pepper, 
cloves, mace, and nutmeg, juſt bruiſed, and put 
ſome cloves of garlick into the pot to them, and 
whole Spice, and Jamaica pepper; and when they 
are cold, put into every half-hundred of Nuts, three 
ſpoonfuls of muſtard-ſeed. Tie a bladder over them 
and leather. 


* Another way to pickle Muſhrooms. 
CCRAPE the Buttons carefully with a Penknife, 
and throw them into cold water as you ſcrape 
them; and put them into freſh water, and ſet them 
cloſe covered over a quick clear fire ; blow under it 
to make it boil as faſt as poſſible half a quarter of 
an hour; ſtrain them off, and turn the hollow end 
down upon a wooden board as quick as you can, 
"Whilſt they remain hot, and then ſprinkle them 
over with a little ſalt; when they are cold, put 
them into bottles or glaſſes, with a little mace, and 
ſliced ginger, and cover them with cold. white-wine 
vinegar. Tie bladders or leather over them. 


"To make Goofeberry-Y. Neg ar. 
AKE Goaoſcberries full ripe, bruiſe them in a 
1 mortar ; then meaſure them and to every 
quart of gooſeberries, put three quarts of water, 
firſt boiled, and let ſtand till cold; let it ftand 
twenty-four hours; then ſtrain it through a canvaſs, 
then a flannel; and to every gallon of this liquor, 
put one pound of feeding brown ſugar ; ſtir it well, 
and barrel it up ; at three quarters of a year old 
"ris fit for uſe ; but if it ſtands longer, tis the bet- 
ter: This vinegar is likewiſe good for pickles. 
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Another fort of Muſhroom-Powder. 

AKE the large Muſhrooms, waſh them clean 

from grit; cut off the ſtalks, but do not peel 
or gill them; ſo put them into a kettle over the 
fire, but no water; put a good quantity of ſpice 
of all ſorts, two onions ſtuck with cloves, a hand- 
ful of ſalt, ſome beaten pepper, and a quarter of a 
pound of butter 3 let all theſe ſtew, till the liquor 
is dried up in them; then take them out, and lay 
them on ſieves to dry, till they will beat to pow- 
der; preſs the powder hard down in a pot, and 
keep it for uſe, what quantity you pleaſe at a time 
in ſauce, 


To pickle Muſhrooms. 


AKE your Muſhrooms freſh gathered, peel 

or rub them, and put them in milk, and 
water and ſalt z when they are all peeled, take 
them out of that, and put them into freſh milk, 
water, and ſalt to boil, and an onion ſtuck with 
cloves; and when they have boiled a little, take 
them off, and take them out of that, and ſmother 
them between two flannels 3 then take as much 
good Alegar as you think will cover them, and boil 
it with ginger, mace,* nutmeg, and whole pepper; 
when 'tis cold, let it be put on your muſhrooms, 
and cover them cloſe. | 


To pickle Muſcles or Cockles. 


AKE your freſh muſcles, or cockles ; waſh 
1 them very clean, and put them in a pot over 
the fire, till they open; then take them out of 
their ſhells, and pick them clean, and lay them to 
cool; then put their liquor to ſome vinegar, whole 
pepper, ginger ſliced thin, and mace, and ſet it 
over the fire; when *tis ſcalding hot, put in your 
Muſcles, and let them ſtew a little; then pour out 
the pickle from them, and when both are cold put 
| H them 
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them in an earthen jug, and cork it up cloſe : In 
two or three days they will be fit to eat. 


0 make Hung Beef. 
HO a pound of beef, put a pound of. bay-ſalt, 
two ounces of ſalt-petre, a pound of ſugar 
mix'd with the common ſalt ; let it lie ſix weeks in 
this brine, turning it every day, then dry it and 


boil it. 
| To do the fine hanged Beef. 


HE piece that is fit to ds, is the navel-piece, 
and let it hang in your cellar as long as you 
dare for ſtinking, and till it begins to be a little 
ſappy 3 take it down, and waſh it in ſugar and 
water; waſh it with a clean rag very well, one 
piece after another : for you may cut that piece in 
three; then take ſix- penny- worth of ſalt-petre, and 
two pounds of bay-ſalt; dry it, and pound it ſmall, 
and mix with it two or three ſpoonfuls of brown 
ſugar, and rub your beef in every place very well 
with it; then take of common ſalt, and ſtrew all 
over. it as much as you think will make it falt 
enough; let it lie cloſe, till the ſalt be diſſolv'd, 
which will bein ſix or ſeven days; then turn it every 
other day, the undermoſt uppermoſt, and ſo for a 
fortnight 3 then hang it where it may have a little 
warmth of the fire; not too hot to roaſt it. It may 
hang in the kitchen a fortnight 3 when you uſe it, 
boil it in hay and pump-water, very tender: it 
will keep boiled two or three months, rubbing it 
with a greaſy cloth, or putting it two or three mi- 
nutes into boiling water to take off the mouldineſs. 


Jo diftil Verjuice for Pickles. 
ARE three quarts of the ſharpeſt verjuice, and 
A Put it in a cold ftill, and diſtil it off very 


ſottly ; the ſooner tis diſtilld in the ſpring, the bet- 
ter for ule, 1:57" W230 40103 3 
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J pickle Muſhrooms, 


AK E your Muſhrooms as ſoon as they come 
in; cut the ſtalks off, and throw your Muſh- 
rooms into water and falt as you do them; then rub 
them with a piece of flanne], and as you do them, 
throw them into another veſſel of ſalt and water, 
and when all is done, put ſome ſalt and water on the 
fire, and when 'tis ſcalding hot, put in your Muſh- 
rooms, and let them ſtay in as long as you think 
will boil an Egg: throw them into cold {water as 
ſoon as they come off the fire; but firſt put them 
in a ſieve, and let them drain from the hot water, 
and be ſure to take them out of the hot water im- 
mediately, or they will wrinkle and look yellow. 
Let them ſtand in the cold water till next morning, 
then take them out, and pur them into freſh water 
and ſalt, and change them every day for three or 


IT [| 
* 


four days together; then wipe them very dry, and 


put them into diſtilled vinegar: The ſpice muſt be 
diſtilled in the vinegar. 7” 


Sauce for boiled Turkey or Chickens. 


OIL a ſpoonful of the beſt mace very tender, 

and the liver of the Turkey, but not too 
much, for then it will be hard ; bray the mace with 
a few drops of liquor to a very fine pulp, then bray 
the liver and put about half of it to the mace with 
a little pepper, and ſome falr, if you pleaſe you 
may put three yolks of an egg boiled hard and 
diſlolved ; to this add by degrees a little of the li- 
quor that drains from the Turkey, or ſome other 
gravy 3 put theſe liquors to the pulp, and boil them 
lome time; then take half a pint of oyſters and 
boil them no longer than till they will break, and laſt 
put in white-wine and butter wrapt in flower; let 
it boil but a little, leſt the wine make the oyſters 
hard, and juſt at the laſt ſcald four or five ſpoonfuls 
of thick new cream, with a few drops of lemon or 
vinegar; muſhrooms pickled do well, but then leave 
\ 99 out 
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100 The Compleat Houſewife. 
out the other acids; ſome like this ſauce beſt thick'd 
with yolks of eggs and no butter. 


Sauce for Fiſb or Fleſh. P 


| AKE a quart of verjuice, and put it into a 
Jug; then take Jamaica pepper whole, ſome 
fliced ginger, ſome mace, a few cloves, ſome le- 
mon peel, horſe-radifh root ſliced, ſome ſweet-herbs, 
fix eſchalots peeled and eight anchovies, two or 
three ſpoonfuls of ſhred capers; put all theſe into a 
linen- bag, and put the bag into your verjuice; 
ſtop the jug cloſe, and keep it for uſe; a ſpoonful 
cold or mixed in ſauce for fiſh or fleſh. N 


CYRIL ELIAS ALISON 


All Sorts of PUDDIN GS. 
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{659 b To make an Orange Pudding. ; 


| AK E two large Sevil Oranges, and grate off 

the rind, as far as they are yellow ; then put 
your Oranges in fair water, and let them boil till 
they are tender, ſhift the water three or four times 
to take out the bitterneſs 3, when they are tender 
cut them open, and take away the ſeeds and ſtrings, 
and beat the, other. part in a mortar, with halt a 
pound of ſugar, till tis a paſte ; then put in the 


| yolks of fix eggs, three or four ſpoonfuls of thick 


cream, half a naples-biſket grated ; mix theſe. to- 
gether, and melt a pound of very good freſh but- 
and. ſtir it well in; when *tis cold, put a bit of 
fine /puti-paſte about the brim and bottom of your 
diſh, and put it.in and bake it about three quarters 
of an hour. | F 

| * Another 
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Another ſort of Orange- Pudding. 

MAKE the outſide rind of three Sevil Oranges, 

boil them in ſeveral waters till they are tender; 
then pound them in a mortar with three quarters of 
a pound of ſugar; then blanch and beat half a pound 
of Almonds very fine, with roſe-· water to keep them 
from oiling ; then beat ſixteen eggs, but ſix whites, 
and a pound of freſh butter ; beat all theſe together 
very well till *ris light and hollow; then put it in 
a diſh, with a ſheet of Puff-paſte at the bottom, and 
bake it with tarts; ſcrape ſugar on it, and ſerve it 
up hot. 


To make a Carrot Pudding. 


T*AKE- raw Carrots, and ſcrape them clean, 
grate them with a grater without a back. To 
halt a pound of Carrot, take a pound of grated 
bread, a nutmeg, a little cinamon, a very little 
ſalt, half a pound of ſugar, and half a pint of ſack, 
eight eggs, a pound of butter melted, and as much 
cream as will mix it well together; ſtir it and beat 
it well up, and put it in a diſh'to bake ; put pult- 
paſte at the bottom of your diſh. * 


Jo make an Almond Pudding. - | 


AK E a pound of the beſt 7ordan-Almonds 
blanched in cold water, and beat very fine 
with a little roſe- water; then take a quart of cream, 
boiled with whole ſpice, and taken out again, and 
when *tis cold, mix it with the almonds, and put to 
it three ſpoonfuls of grated bread, and one ſpoonful 
of flour, nine 0 three whites, half a pound 
of ſugar, a nutmeg grated; mix and beat theſe well 
together, put ſome puff. paſte at the bottom of a 
diſh ; put your ſtuff in, and here and there ſtick a 
piece of marrow in it. It muſt bake an hour, and 
when ' tis drawn, ſcrape ſugar on it, and ſerve it up. 


3 To 


x02 The Compleat Houſewife. 
To make a Marrow Pudding. 


4A K E out the Marrow of three or four bones, 
and flice it in thin pieces; and take a penny 
loaf, cut off the cruſt, and lice it in as thin ſlices as 
you can, and ſtone half a pound of raiſins of the 
ſun; then lay a ſheet of thin paſte in the bottom of 
a diſh ; ſo lay a row of Marrow, of Bread, and of 
Raiſins, till the diſh is full ; then have in readineſs a 
quart of cream boiled, and beat five eggs, and mix 
with it; put to it anutmeg grated, and half a pound 
of ſugar. When *tis juſt going into the oven, pour in 
your cream and eggs 3 bake it half an hour, ſcrape 
| ſugar on it when *tis drawn, and ſerve it up. 


A Bread and Butter Pudding for Faſt 


ing-Days. 
| AKE a two- -penny loaf, and a pound of freſh 
butter; ſpread it in very thin ſlices, as to eat; 
cut them off as you ſpread them, and ſtone half a 
pound of raiſins, and waſh a pound of currants; 
then put puff-paſte at the bottom of a diſh, and lay a 
row of your Bread and Butter, and ſtrew a handful 
of currants, and a few raiſins, and ſome little bits of 
Butter, and do ſo till your diſh is full; then boil three 
pints of cream and thicken it when cold with the 
yolks of ten eggs, a grated nutmeg, a little ſalt, near 
half a pound of ſugar, ſome orange-flower-water, 


and pour this! in juſt as the Pudding is going into the 
— 


Another baked Bread P uddii ing. 


AKE a penny loaf, cut it in thin ſlices, then 
boil a-quart of cream or new milk, and put in 
your Bread, and break it very fine; put five eggs to 
it, a nutmeg grated, a quarter of a pound of ſugar, 
and half a pound of butter; ſtir all theſe well toge- 
| ok butter a diſh, and bake i it an hour, 4 
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AKE two clear Lemons, grate off the outſide 
rinds ; then grate two Naples-biſkets, and mix 
W with your grated peel, and add to it three quarters 
of a pound of fine ſugar, twelve yolks, and fix _ 
W whites of eggs, well beat, and three quarters of a 
pound of butter melted, and half a pint of thick 
cream; mix theſe well together; put a ſheet of paſte 
at the bottom of the diſh, and juſt as the oven is 
ready, put your ſtuff in the diſh ; ſift a little dou- 
ble-refined ſugar over it before you put it in the 
oven; an hour will bake it. 


To make a Calf s- Foot Pudding. -— 


AK E two Calf's Feet finely ſhred ; then take 

of biſkets grated, and ſtale mackarooms bro- 

ken ſmall, the quantity of a penny loaf ; then add a 

pound of beef-ſuet, very finely fhred, half a-pound 

of currants, a quarter of a pound of ſugar ; ſome: 

cloves, mace, and nutmeg, beat fine; a very little 

ſalt, ſome ſack and orange- flower- water, ſome citron 

and candied orange- peel; work all theſe well together 

with yolks of eggs; if you boil it, put it in the caul 

of a breaſt of veal, and tie it over with a cloth; it 

muſt boil four hours. For ſauce, melt butter, with 

a little ſack and ſugar; if you bake it, put ſome j 

paſte in the bottom of the diſh, but none on the brim, 
{ 


then melt half a pound of butter, and mix with your 
ſtuff, and put it in your diſh, and ſtick lumps of 
marrow in it; bake it three or four hours; ſcrape ſu- 
gar over it, and ſerve it hot. 


A Rice Pudding. 
E T a pint of thick cream over the fire, and put 
into it three ſpoonfuls of the flour of Rice, ſtir 
it, and when 'tis pretty thick, pour it into a pan, 
and put into it a pound of freſh butter; ſtir it till 


tis almoſt cold; then add to it a grated nutmeg, a 
little ſalt, ſome ſugar, a little fack, the yolks of ſix 


H 4 eggs; 
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eggs; ſtir it well together; put ſome puff-paſte in 
the bottom of the diſh, pour it in; an hour or leſs 
will bake it. | 3 
An Apple Pudding. 

EEL and quarter eight golden - runnets, or twelve 

golden · pippins; caſt them into water, in which 
boil them as you do Apple-ſauce ; ſweeten them with 
loaf ſugar, ſqueeze in them two lemons, and grate 
in their peels; beat eight eggs, and beat them all 
well together; pour it into a diſh cover'd, and with 
pufF-paſte, and bake it an hour in a ſlow oven. 


To make an Oatmeal Pudding. 


AKE three pints of thick cream, and three 
"| quatters of a pound of beef. ſuet ſhred very 


fine: when the cream boils, put into it the ſuet, and 

a pound of butter, and half a pound of ſugar, a nut- 
meg grated, a little ſalt; then thicken all with a pint 
of fine Oatmeal ; ſtir it together; pour it in a pan, 
and cover it up cloſe till *tis almoſt cold; then put 
in the yolks of ſix eggs; mix it all well together, 
and puta very thin paſte at the bottom of the diſh, 
and ſtick lumps of marrow in it; bake it two hours. 


To make a French Barley Pudding. 


AKE a quart of cream, and put to it ſix eggs 
well beaten, but three of the whites ; then 
ſeaſon it with ſugar, nutmeg, a little ſalt, orange- 
flower-water, anda pound of melted butter ; then 
put to it fix handfuls of French barley that has been 
boiled tender in milk: Butter a diſh, and put it in, 
and bake it. It muſt ſtand as long as a veniſon- 
paſty, and it will be gocd. | 


A colouring Liquor for 2 uddings. 
BE an ounce of cochineal very fine, put it in 


| a pint of water in a ſkillet, and a quarter of 
an ounce of roach-allum ; boil it till the goodneſs is 
© on out; 
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out; ſtrain t into a viol, with two ounces of fine 
ſugar.” It will keep fix months. N 


A good boiled Pudding. 


tis ſkinned, ſhred very fine; then ſtone three 


a grated nutmeg, a quarter of a pound of ſugar, a 
little ſalt, a little ſack, four eggs, four ſpoonfuls of 
cream, and about half a pound of fine flour; mix 
theſe well together, ptetty ſtiff; tie it in a cloth, 
and let it boil four hours. Melt butter thick for ſauce. 


Orange Pudding. 
AKE half a pound of loaf ſugar, beat half a 

pound of freſh butter, the yolks of fix eggs 
beaten, half a candied Orange cut as ſmall as you 
can; melt the butter, and put in the ſugar and eggs, 
ſtir it over the fire a pretty while, then put in your 


and'over it; half an hour will bake it: Then make 

them into little pats like cheeſecakes. It is good 

888 i is 
To make a Quaking Pudding. 


TAKE a pint of cream, and boil ic with DINER 


when tis boiled; then take the yolks of eight eggs, 
and four of the whites ; beat them. very well 'with 
ſome ſack, and mix your eggs with your cream, 
with a little falt and ſugar, and a ſtale half penny 
white loaf, and one ſpoonful of flour, and a quarter 
of a pound of almonds blanch'd and beat fine, with 
ſome roſe-water ; beat all theſe well together, and 
wet a thick cloth, and flour it, and put it in when 


butter, 


ARE a pound and a quarter of beef. ſuet, after 


quarters of a pound of raiſins, and mix with it, and 


Orange; keep it ſtirring over the fire till it be pretty 
thick ; then take it off the fire, and let it ſtand till. 
cold; then put it into a diſh with puff. paſte under 


and cinamon and mace; take out the ſpice 


_— 4 alt ww ii. "WF "I 
£46 - = Pay * 1 TI" 7 v ; 
* 7 2 2 pt 
" * FS \ a 8 Ry 
* 2 „ 
5 5 * 


the pot boils,” It muſt boil an hour at leaſt. Melt 
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106 The Compleat Houſewife. 
butter, ſack, and ſugar, for the ſauce; ſtick blanch'd 
almonds and candied orange-peel on the top. 


To make a Cow- heel Pudding. 


AKE a large Cow-heel, and Cut off all the 
| meat, but the black toes; put them away, but 
mince the reſt very ſmall, and ſhred it over again, 
with three quarters of a pound of beef. ſuet; put to 
ita penny loaf grated, cloves, mace, nutmeg, ſu- 
gar, and a little ſalt, ſome ſack, and roſe- water; 
mix theſe well together with ſix raw eggs well beat- 
en; butter a cloth, and put it in, and boil it two 
hours. For ſauce, melt butter, ſack, and ſugar. 
To make a Curd Pudding. 

AKE the Curd of a gallon of milk, and whey 

it well, and rubit through a ſieve; then take 
ſix eggs, a little thick cream, three ſpoonfuls of o- 
range-flower-water, one nutmeg grated, | grated 
bread, and flour, of each three ſpoonfuls; à pound 
of currants, and ſtoned raiſins; mix all theſe to- 
gether; butter a thick cloth, and tie it up in it; 
boil it an houy For ſauce, melt butter and orange- 
flower-water, and ſugar. »< 


To make a Pith pudding. 5 


FAKE a quantity of the Pith of an ox, and let 

it lie all night in water to ſoak out the blood; 
the next morning {trip it out of the ſkins, and beat 
it with the back of a ſpoon in orange flower- water 
till 'tis as fine as pap; then take three blades of 
mace, a nutmeg quartered, a ſtick of cinamon 
then take half a pound of the beſt Jordan almonds, 
blanched in cold water; then beat them with a little 
of the cream, and as they dry put in more cream, 
and when they are all beaten, ſtrain the cream from 
them to the Pith ; then take the yolks of ten eggs, 
the whites of but two; beat them very well, and put 
them to the ingredients; then take a ſpoonful of 
grated. bread, or Naples-biſket ; mingle all theſe to- 

my gether, 
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Leher, with half a pound of fine ſugar, and the 
ous of four large bones, and a little ſalt; fill 
mem in ſmall ox or hogs's guts, or bake it with 


puff-cruſt. : 
A Rice Pudding. 


AK E two large handfulsof Rice, well beaten 
and ſearced; then take two quarts of milk or 
cream, ſet it over the fire with the Rice; put in ci- 
namon and mace; let it boil a quarter of an hour; 
it muſt be as thick as haſty- pudding: Then ſtir in 
half a pound of butter while ' tis over the fire; then 
take it off to cool, and put in ſugar, and a little 
ſalt; when *tis almoſt cold, put in ten or twelve 
eggs, take out four of the whites : Butter the diſh. 
An hour will bake it. Searce ſugar over it. 


Butter d Crums. 


T)U T a piece of Butter into a ſauce-pan, and let 
it run to oil; then ſcum it clean, and pour it 
off from the ſettlement; to this clear oil put grated 


W Crumbs of bread, and keep them ſtirring till they are 
criſp. | 


Orange Cuſtard or Pudding. 

AKE Seville Oranges, and rub the outſide 
-- with a little ſalt very well, pare them, and take 
halfa pound of the peel, and lay them in ſeveral 
waters till the bitterneſs is abated ; beat them ſmall 
in a ſtone or wooden mortar 3 then put in ten yolks 
of eggs, and a quart of thick cream; mix them well, 
and ſweeten them to your taſte, Melt half a pound 
of butter and ſtir it well in, if you deſign it for a 
Pudding, and pour it into a diſh cover'd with paſte ; 
if for Cuſtards, leave out the butter, and pour it 
into China cups, and bake it to eat cold. 


Pudding for little Diſhes. 
T*TAKE a pint of cream, and boil it, and ſlice a 
balf-penny loaf, and pour your cream over it 

hot, 
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108 The Compleat Houſewife. 
hot, and cover it cloſe till *tis cold; then put in half 
a nutmeg grated, a quarter of a pound of ſugar, the 
yolks of four eggs, the whites of but two; butter 
your diſh, and put it in, and let it boil an hour; melt 
butter, ſack, and ſugar, for ſauce,  _ 7 


A Haſty Pudding to butter it ſelf. 
E I a quart of thick cream upon the fire, put in- 
to it the crumb of a penny white loaf grated; 
boil it pretty thick together, with often ſtirring it ; 
a little before you take it up, 3 in the Volk of 
four eggs, with a ſpoonful of ſack, or orange-flower- 
water, and ſome ſugar ; boil it very ſlow, keeping 
it ſtirring. Some make it with grated Naple-biſker, 
and put no eggs in. You may know when ' tis e- 
nough by an oil round the edge of the” ſkillet, and 
ſoon all over it; then pour it out; it will require 
half an hour or more before it is enough. Some put 
a few almonds blanch'd, and beat very fine, with a 
ſpoonful of wine, to keep them from oiling. 
Another Haſty Pudding. 
B RE A K an egg into fine flour and with your 
hand work up as much as you can into as ſtif 
a paſte as is poſſible; then mince it as fmall as herbs 
to the pot, as ſmall as if it were to be ſifted; then ſet 
a quart of milk a boiling, and put in your paſte, ſo 
cut as before-mentioned ; put in a little ſalt, ſome 
beaten cinamon and ſugar, a piece of butter as big as 
a walnut, and keep it ſtirring all one way, till *tis as 
thick as you would have it; and then ſtir in ſuch a- 
nother piece of butter; and when tis in the diſh, 
Rick it all over with little bits of butter. 


To make Stew d Pudding. 
1 a two · penny loaf and mix it with half 
a pound of beef - ſuet finely ſhred, and three 
quarters of a pound of currants, and a quarter of a 
pound of ſugar, a little cloves, mace, and nutmeg 3 
then beat hve or ſix eggs, with three or four m_— 
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fals of roſe-water, and beat all together, and make 
them up in little rounds balls, the bigneſs of an egg, 
and ſome round, and ſome long in the faſhion of an 
egg; then put a pound of butter in a pewter diſh, 
when*tis melted, and thorough hot, put in your 
Puddings, and let them ſtew till they are brown; 
turn them, and when they are enough ſerve them 
up, with ſack, and butter, and ſugar, for ſauce. 


To make a Cabbage Pudding. 


A K E two pounds of the lean part ofa leg of 
veal ; take of beef-ſuet the like quantity 
chop them together, then beat them together in a 
ſtone mortar, adding to it half a little Cabbage 
ſcalded, and beat that with your meat ; then ſeaſon 
it with mace and nutmeg, a little pepper and ſalt, 
ſome green gooſeberries, grapes, or barberries in the 
time of year, In the winter put in a little verjuice, 
then mix all well together, with the yolks of four 
or five eggs well beaten; then wrap it up in green 
Cabbage - leaves; tye a cloth over it, boil it an hour: 
Melt butter for ſauce. 


A Veniſon Paſy. 


ONE your Veniſon, take out the griſles, ſkin, 
and films; to a fide of Doe Veniſon three 
ounces of ſalt, and three quarters of an ounce of 
pepper; or to ſeven pounds of lean Veniſon without 


the bones, put in two ounces and a half of ſalt, and 
half an ounce of pepper. | 


VDiery fine Hog's Puddings. 
5 Sen four pounds of beef ſuet very fine, mix 
with it two pounds of fine ſugar powder'd, two 
grated nutmegs, ſome mace beat, and a little ſalt, 
; and three pounds of currants waſh'd and pick'd ; beat 
, twenty-four yolks, twelve whites of eggs, with a 
a 


little ſack ; mix all well together, and fill your guts, 
being clean, and ſteep'd in orange-flower-water z cut 
14 your guts quarter and half long, fill them half full; 


tye 
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tye at each end, and again thus 0000, Bail them x; 
others, and cut them in balls when ſent to the table. 


To make Almond Hogs Puddings. 


AKE two pounds of beef-ſuet, or marrow ſhred 

very ſmall, and a pound and half of Almond; 
blanched, and beaten very ſmall with roſe- water; 
one pound of grated bread, a pound and quarter of 
fine ſugar, a little ſalt, one ounce of mace, nutmeg, 
and cinamon, twelve yolks of eggs, four whites, a 
pint of ſack, a pint and half of thick cream, ſome 
roſe or orange-flower-water ; boil the cream, and 
tye alittle ſaffron in a rag, and dip it in the cream 
to colour it. Firſt beat your eggs very well, then 
ſtir in your Almonds, then the ſpice, and ſalt, and 
ſuet, and then mix all your ingredients together ; fill 
your guts but half full, put ſome bits of citron in 
the guts as you fill them. Tye them up, and boil 
them about a quarter of an hour. 


To make Hogs Puddings with Currants, 
A KE three pounds of grated bread to four 
pounds of beef. ſuet finely ſhred, two pounds 
of Currants ; cloves, mace, and cinamon, of each 
half an ounce beaten fine, a little ſalt, a pound and 
half of ſugar, a pint of ſack, a quart of cream, a 
little roſe water, twenty eggs well beaten, but half 
the whites; mix all theſe well together, and fill the 
guts half full: Boil them a little, and prick them as 
they boil, to keep them from breaking the guts. 
Take them up on clean cloths. 


Another Sort of Hogs P uddings. 


O half a pound of grated bread, put half a 

| pound of hog's liver, boiled, cold and grated; 
a pound and half of ſuet finely ſhred, a handful of 
ſalt, a handful of ſweet-herbs chopp'd ſmall, ſome 
ſpice. Mix all theſe together, with ſix eggs, well 
beaten, and a little thick cream; fill your guts, and 
boil them; when cold, cut them in round ſlices at 
I inch 


inch thick ; fry them in butter, and garmiſh your 
| 3;ſh of fowls, haſh, or fricaſy. 


To make Rice Pancakes. 


AK E a quart of cream, and three ſpoonfuls 
of the flour of Rice; boil it till *cis as thick as 
pap, and as it boils ſtir in half a pound of butter, a 
nutmeg grated ; then pour it out into an earthen 
pan, and when tis cold put in three or four ſpoon- 
fuls of flour, a little falt, ſome ſugar, nine eggs 
well beaten 3 mix all well together, and fry them in 
a little pan, with a ſmall piece of butter. Serve 
them up, four or five in a diſh. 


To make black Hogs Puddings. 


D OIL all the Hog's harſlet in about four or 
five gallons of water till'tis very tender; then 
take out all the meat, and in that liquor ſteep near 
a peck of groats; put in the groats as it boils, and 
let them boil a quarter of an hour ; then take the 
pot off the fire, and cover it up very cloſe, and let 
it ſtand five or ſix hours ; chop two or three hand- 
fuls af thyme, a little ſavoury, ſome parſley, and 
penny-royal, ſome cloves and mace beaten, a hand- 
ful of ſalt; then mix all theſe with half the groats, 
and two quarts of blood: put in moſt part of the 
Leaf of the Hog; cut it in ſquare bits like dice, 
and ſome in long bits; fill your guts, and put in the 
fat as you like it; fill the guts three quarters full, 
put your Puddings into a kettle of boiling water; let 
them boil an hour, and prick them with a pin to 
keep them from breaking. Lay them on clean 
ſtraw when you take them up. | 
The other half of the groats you may make into 
white Puddings for the family : Chop all the meat 
very ſmall, and ſhred two handfuls of ſage very fine, 
an ounce of cloves and mace finely beaten, and ſome 
ſalt; work all together very well, with a little flour, 
and put it into the large guts: Boil them about an 


hour, and keep them and the black near the fire till 
uſed. | To 
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To make a Cheſnut Pudding. 


AK E a dozen and half of Cheſnuts, put them 

in a ſkillet of water, and ſet them on the fire 
till they will blanch; then blanch them, and when 
cold put them in cold water, then ſtamp them in a 
mortar, with orange-flower-water and ſack, till they 
are very ſmall ; mix them in two quarts of cream, 
and eighteen yolks of eggs, the whites of three or 
four; beat the eggs with ſack, roſe-water, and ſu- 
gar; put it in a diſh with puff-paſte; ſtick in ſome 
lumps of marrow or freſh butter, and bake it. 


To make a Brown-bread Pudding. 


AKE half a pound of Brown-bread, and dou: 

ble the weight of it in beef ſuet; a quarter of 

a pint of cream, the blood of a fowl, a whole nutmeg, 
ſome cinamon, a ſpoonful of ſugar, ſix yolks of 
eggs, three whites; mix it all well together, and 


boil it in a wooden diſh two hours. Serve it with 
fack and ſugar, and butter melted. 


To make a baked Sack Pudding. 


AK E a pint of cream, and turn it to a curd 

with Sack; then bruiſe the curd very ſmall 
with a ſpoon ; then grate in two Naples-biſkets, or 
the inſide of a ſtale penny loaf, and mix it well with 
the curd, and half a nutmeg grated ; ſome fine ſu- 
gat, and the yolks of four eggs, the whites of two, 
beaten with two ſpoonfuls of Sack; then melt half 
a pound of freſh butter, and ſtir all together till the 
oven is hot. Butter a diſh, and put it in, and ſift 
ſome ſugar over it, juft as *tis going into the oven; 
halſ an hour will bake it. 


To make a Marjoram Pudding. 
TAKE the curd of aquart of milk finely broken, 
a good handful or more of Sweet-Marjoram 
chopp'd as ſmall as duſt, and mingle with the curd 


five eggs, but three whites, beaten with * > 
its, ſome 
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ſome nutmeg and ſugar, and half a pint of cream; 
beat all theſe well together, and put in three quarters 
of a pound of melted butter; put a thin ſheet of 
paſte at the bottom of your diſh 3 then pour in your 
pudding, and with a ſpur cut out little ſlips of paſte 
the breadth of your little finger, and lay them over 
croſs and croſs in large diamonds; put ſome ſmall. 
bits of butter on the top, and bake it. This is old 
faſhioned, aud not good. x. 


Jo make Pancahes. 


AKE a pint of cream, and eight eggs, whites 

and all, a whole nutmeg grated, and a little 
ſalt; then melt a pound of rare diſh butter, and a 
little ſack 3 before you fry them, ſtir it in: it muſt 
be made as thick with three ſpoonfuls of flour, as 
ordinary batter, and fry*d\ with butter in the pan, 
the firſt pancake but no more: Strew ſugar, garniſh 
with orange, turn it on the backſide of a plate. 


To make a Tanſy to bake. 


AK E twenty eggs, but eight whites, beat 
the eggs very well, and ſtrain them into a. 
quart of thick cream, one nutmeg, and three Nagles- 
biſkets grated, as much juice of ſpinage, with a 
ſprig or two of tanſy, as will make it as green as 
graſs ; ſweeten it to your taſte; then butter your 
diſh very well, and ſet it into an oven, no hotter 
than for cuſtards ; watch it, and as ſoon as *tis done, 
take it out of the oven, and turn it on a pye plate; 
(crape ſugar, and ſqueeze orange upon it. Garniſh 
the diſh with orange and lemon and ſerve it up. 


To make a Gogſeberry Tanſy. 


U T ſome freſh butter in a frying-pan, and 
when ' tis melted put into it a quart of gooſe- 
berries, and fry them till they are tender, and break 
them all to maſn; then beat ſeven eggs, but four 
Whites, a pound of ſugar, three ſpoonfuls of ſack, 
as much cream, a penny-loaf grated, and three 
ſpoonfuls 


ſpoonfuls of flour, mix all theſe together, then put 
the Gooſeberries out of the pan to them, and ſtir all 
well together, and put them into a ſauce-pan to 
thicken ; then pur butter into the frying-pan, and 
fry them brown : Strew ſugar on the top. 


To make Curd Fritters. 


MAKE a handful of curds, and a handful of 
| flour, and ten eggs well beaten and ſtrain'd, 
ſome ſugar, and ſome cloves, mace, and nutmeg, 
a little ſaffron 3. ſtir all well together, and fry them 
in very hot beef-· dripping; drop them in the pan by 
ſpoonfuls ; ſtir them about till they are of a fine 
yellow-brown ; drain them from the ſuet, and ſcrape 
ſugar on them, when you ſerve them up. 


To make fry'd Toaſts. 
Hl a manchet very well, and cut it round 
ways into toaſts; and then take cream and 
eight eggs, ſeaſon'd with ſack, and ſugar, and nut- 
meg; and let theſe Toaſts ſteep in it about an hour; 
then fry them in ſweet butter, ſerve them up with 


plain melted butter, or with butter, ſack and ſugar, 
as you pleaſe. 


To make Parſnip Fritters. 


OIL your Parſnips very tender, then pee! 

*em and beat them ina mortar, and rub them 
through a hair ſieve, and mix a good handful of 
them with ſome fine flour, fix eggs, ſome cream 
and new milk, ſalt, ſugar and nutmeg a little, 4 
ſmall quantity of ſack and roſe-water; mix all well 
together a little thicker than pancake batter ; have 
a fry ing- pan ready with good ſtore of hogs-lard, 
very hot over the fire, and put in a ſpoonful in 3 
place till the pan be ſo full as you can fry them con- 
veniently, fry them a light brown on both fades. 
For ſauce, take ſack and ſugar, with a little roſe- 


water or verjuice, ſtrew ſugar on them when in the 
R Diſh, | ; . 
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TD make Apple Fritters. 

A K E the yolks of eight eggs, the whites of 
four, beat them well together, and ſtrain *em 
into a pan; then take a quart of cream, warm it as 
hot as you can endure your finger in it; then put to 
it a quarter of a pint of ſack, three quarters of a 
pint of ale, and make a poſſet of it; when your poſ- 
jet is cool, put to it your eggs, beating them well 
together; then put in nutmeg, ginger, ſalt and 
flour to your liking: Your batter ſhould be pretty 
thick; then put in pippins ſliced or ſcraped ; fry 

them in good ſtore of hot lard with a quick fire. 


To make an Apple Tany. 


* A K E three pippins, ſlice them round in thin 
ſlices, and fry them with butter; then beat 
four eggs, with ſix ſpoonfuls of cream, a little roſe- 

water, nutmeg, and ſugar, and ſtir them together, 
and pour it over the apples: Let it fry a little, and 


turn it with a pye- plate. Garniſh with lemon and 
ſugar ſtrew'd over it. 


To make a Lemon Tart. 


AK E thtee clear lemons, and grate off the 

outſide rinds ; take the yolks of twelve eggs, 
and fix whites 3 beat them very well, ſqueeze in the 
juice of a lemon; then put in three quarters of a 
pound of fine powdered ſugar, and three quarters 
of a pound of freſh butter melted; ſtir all well to- 
gether, put a ſheet of paſte at the bottom, and ſift 
lugar on the top; put it in a brisk oven, three 
8 of an hour will bake it: So ſerve it to the 
table. 
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A Rye-bread Pudding. 
AK E half a pound of ſowre Rye-bread gra- 


L4 ted, half a pound of beef. ſuet finely ſhred, halt 
a pound of currants clean waſhed, half a pound of 


ſugar, a whole nutmeg grated 3 mix all well toge- 
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ther, with five or ſix eggs: Butter a diſh, boil it an 


hour and a quarter, and ſerve it up with melted 
butter, TY 


A baked Pudding. 


Lanch half a pound of almonds, and beat them 
fine with ſweet water, ambergreaſe diſſolved 
in orange-flower-water, or in ſome cream; then 
warm a pint of. thick cream, and melt in it half a 
pound of butter ; then mix it with your beaten al- 
monds, a little ſalt, a grated nutmeg, and ſugar, 
and the yolks of fix eggs; beat it up together, and 
put it in a diſh with pufi-paſte, the oven not too 
hot; ſcrape ſugar on it juſt before it goes into the 
oven. 


To make a Cuſtard Pudding. 


AK E a pint of cream, and mix with it ſix 
A eggs well beat, two ſpoonfuls of flour, half a 
nutmeg grated, a little ſalt, and ſugar to your taſte ; 
butter a cloth, put it in when the pot boils : boil it 
Juſt half an hour ; melt butter for ſauce. 


Boil d Cuſtards. 


AK E a pint of cream, and put into it two 
2 ounces of almonds, blanch'd and beaten very 
fine with roſe or orange-flower-water, or a little 
cream ; let them boil till the cream is a little 
thickned, then ſweeten your eggs and keep it ſtir- 
ring over the fire t1]] *tis as thick as you would have 
it; then put into it a little orange-flower water, ſtir 
it well together, and put it into China cups. 
NM. B. You may make them without almonds. 


Rice Cuſftards. 
A K E a quart of cream, and boil it with a 
blade of mace, and a quarter*d nutmeg ; put 
into it boiled rice, well beat with your cream; mix 
them together, and ſtir them all the while. it boils 
on the fire 3 when tis enough, take it off, and ſweeten 
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to your taſte: Put in a little orange · lower · water, 
pour it in your diſhes; when cold ſerve it. 
D Lanch and beat half a pound of Jordan Almonds 
D very fine; uſe orange-flower-water, in the 
beating your almonds 3 pare the yellow rind of a 
lemon pretty thick, boil it in water till *tis very 


tender: beat it with half a pound of ſugar, and 


mix it with the almonds, and eight eggs, but four 
whites, half a pound of butter melted, and almoſt 
cold, and a little thick cream; mix all together, 
and bake it in a diſh with paſte at bottom. This 
may be made the day before tis uſed. 


AK E a large pint of milk, put to it four 

ſpoonfuls of flour; mix it well together, and 
ſet it over the fire, and boil it into a ſmooth Haſty- 
pudding; ſweeten it to your taſte, grate nutmeg in 
it, and when 'tis almoſt cold, beat five eggs very 
well, and ſtir into it; then butter your cuſtard- 
cups, put in your ſtuff, and tie them over with a 
cloth, put them in the pot when the water boils; 
and let them boil ſomething more than half an hour; 
pour on them melted butter. TL EO. 


To make a fweet-meat Pudding. 
P T a thin puff-paſte at the bottom of your 
diſh, then have of candied orange and lemon- 
peel, and citron, of each an ounce; ſlice them thin, 
and put them in the bottom on your paſte; then 
beat eight yolks of eggs, and two whites, near half 
a2 pound of ſugar, and half a pound of butter melt- 
ed; mix and beat all well together, and when the 
oven is ready, pour it on your ſweet · meats in the 
diſh, An hour or leſs will bake e. 
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Jo make Carrot, or Parſnip Puffs.” 


CRAPE and boil your Carrots and Parſnips 
| tender 3 then ſcrape or maſh them very fine, 
add to a pint of pulp the crumb of a penny-loaf 
grated, or ſome ſtale biſket, if you have it, ſome 
eggs, but four whites, a nutmeg grated, ſome orange- 
| flower-water, ſugar ta your taſte, a little ſack, and 
mix it up with thick cream: they . muſt be fry'd in 
rendered ſuet, the liquor very hot when you put 
them in; put in a good ſpoonful in a place. 


To make New-Colledge Puddings. 


RATE a penny ſtale-loaf, and put to it a 
like quantity of Beef ſuet finely ſhred, and a 
nutmeg (grated, a little. ſalt, frees currants, and 
then beat ſome eggs in a little ſack, and ſome ſugar, 
and mix all together, and knead it as tiff as for 
manchet, and make it up in the form and ſize of a 
Turkey-egg, but a little flatter 3 then take a pound 
of butter, and put it ina diſh, and ſet the diſh over a 
elear fire in a chafing. diſh, and rub your butter a- 
bout the diſh till tis melted ; put your puddings in, 
and cover the diſh, but often turn your puddings, 
until they are all brown alike, and when they are 
enough, ſcrape ſugar over them, and ſerve them up 
het for a fide diſh. _ 

You muſt let the Paſte lie a quarter 4 an hour 
before you make up your puddings. 


T6 make an Oat-meal Pudding. 


x AKE a pint of great oat · meal, beat it very 
ſmall, then ſift it fine; take a quart of cream, 
boil it and your Oat-meal together, ſtirring it all 
the while until *tis pretty thick; then put it in a 
iſh, and cover it cloſe, and let it ſtand a little ; 
then put into it a pound and half of freſh. butter, 
and let it ſtand two hours before you ſtir it; put to 
it twelve eggs, a nutmeg grated, a littl⸗ ſalt, ſweeten 
it to Nur: taſte a little ſack, or orange-flower-water; 


ſtir 


ſir all very well together, put paſte at the bottom 
of your dimm, and put in your Pudding ſtuff, the 
oven not too hot; an hour will bake it. K 


To make fine Fritiers. 
AKE half a pint of thick ſweet cream, put 
to it four eggs well beaten, a little brandy, 
ſome nutmeg and ginger ; make this into a thick 
batter with flour: your apples mult be golden-pip- 
pins pared and cut in thin ſlices, dip them in the 
batter, and fry them in lard, It will take up two 
pounds of lard to fry this quantity. 


To make a Marrow Pudding. 


AKE a quart of cream, and three Naples- 
biſkets grated, a nutmeg grated, the yolks of 
ten eggs, the whites of five well beaten, and fugar 
to your taſte ; mix all well together, and put a lit- 
tle bit of butter in the bottom of your ſauce- pan; 
then put in your ſtuff, and ſet it over the fire, and 
{tir it till *tis pretty thick; then pour it into your 
pan, with a quarter of a pound of currants that 
have been plumpt in hot water; ſtir it together, 
and let it ſtand all night. The next day put ſome 
fine paſte rolled very thin at the bottom of your 
diſh, and when the oven is ready, pour in your 
ſtuff, and on the top lay large pieces of Marrow, 
Half an hour will bake it. 


Temon Pudding. 

RAT E the peels of three large lemons only 
J the yellow, then take two lemons more, 
and the three you have grated, and roul them under 
your hand on a table till they are very ſolr ; but be 
careful not to break them; then cut and ſqueeze 
them, and ſtrain the juice from the ſeeds to the 
grated peels, then grate the crum of three halt- 
penny loaves, ( or ten ounces of crum, white 
loaves) into a baſon, and make a pint of whites 

14 Wing 
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wine ſcalding hot, pour it to the bread and ſtir it 
well together to ſoak, then put to it the grated na 


and juice; beat the yolks of eight eggs and four 
whites together, and mingle with the reſt barely 
three quarters of a pound of butter that is freſh and 
melted, and almoſt a pound of white ſugar, beat it 
well together till it be thoroughly mixt, then lay a 
ſheet of puff-paſte at the bottom and brim, cutting 
it into what form you pleaſe ; the paſte that is left 
roul out, and with a jagging iron cut them out in 
little ſtripes, neither ſo broad or long as your little 
finger, and bake them on a flower'd paper; let the 
Pudding bake almoſt an hour, when it comes out of 
the oven ſtick the pieces of paſte on the top of it to 
lerve it to table. Iteats well hot or cold. 
De Iplwich Almond Pudding. 
TEE ſomewhat above three ounces of the 
crum of white bread, ſliced in a pint and half of 
cream, or grate the bread ; then beat half a pound 
of blanched almonds very fine till they do not gliſter, 
with a ſma]l quantity of perfum'd water, beat up 
the yolks of eight eggs and the whites of four ; mix 
all well together, put in a quarter of a pound of 
white ſugar; then ſet it into the oven, but ſtir in a 


little melted butter before you ſet it in; let it bake 
but half an hour. | 


Oatmeal Pudding. 
3 \ Wine pint of Oatmeal pick'd from the blacks, 


a milk pint and a quarter of milk warmed 3 
let it ſteep one night; three quarters of a pound of 
beef ſuet ſhred, one nutmeg, three ſpoonfuls of ſu- 
gar, a ſmall handful of flour, four eggs, and falt 
to your taſte ; make two Puddings and boil them 
three hours; if the Oatmeal be too large, beat it, 
and if that make it into but one Pudding, boil it 
four hours. 353 


To 
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To make a fine Bread Pudding. . 

AK E three pints of milk and boil it; when 
tis boiled, ſweeten it with half a pound of 
ſugar, a ſmall nutmeg grated, and put in half a 
pound of butter; when 'tis melted, pour it in a 
pan, over eleven ounces of grated bread, cover it 
up. The next day put to it ten eggs well beaten, 
ſtir all together, and when the oven is hot, put it 


in your diſh ; three quarters of an hour will bake 


it. Boil a bit of lemon-peel in the milk, take it out 
before you put your other things in. 


| To makea Spread-Eagle Pudding. 
I off the cruſt of three half-penny rolls, 
F then ſlice them into your pan; then ſet three 
W pints of milk over the fire, make it ſcalding hot, but 
not boil ; ſo put it over your bread, and cover it 
W cloſe, and let it ſtand an hour; then put in a good 
= ſpoonful of ſugar, a very little ſalt, a .nutm 
W grated, a pound of ſuet after *tis ſhred, half a pound 
of currants waſhed and picked, four ſpoonfald-bf 
cold milk, ten eggs, but five of the whites ; and 
when all is in, ſtir it, but not till all is in; then mix 
it well, butter a diſh ; leſs than an hour will bake it. 


To make a very fine plain Pudding. 


AKE a quart of milk, and put in fix laurel- 
leaves into it; when it has boiled a little, 
take out your leaves, and with fine flour make that 
milk into a haſty-pudding, pretty thick; then ſtir 
in half a pound of butter more, then a quarter of a 
pound of ſugar, a ſmall nutmeg grated, twelve 
yolks, {ix whites of eggs well beaten ; mix and ſtir 
all well together, butter a diſh, and put in your 
ſtuff; a little more than half an hour will bake it. 


A fine Rice Pudding. | 
AKE of the flour of rice fix ounces, put it 
in a quart of milk, and let it boil till *tis 


pretty 
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pretty thick, ſtirring it all the while; then pour i 
in a pan, and ſtir in it half a pound of freſh butter, 
and a quarter of a pound of ſugar, or ſweeten it tg 
your taſte 3 When tis cold, grate in a nutmeg, and 
beat fix eggs, with a ſpoonful or two of ſack, and 
beat and ſtir all well together; put a little fine paſte 
at the bottom of your diſh, and bake it. 
v0 make a Ratafia Pudding. 
ARE a quart of cream, boil it with four or 
five laurel- leaves; then take them out and 

break in half a pound of naples-biſket, half a pound 
of butter, ſome ſack, nutmeg and falt ; take it of 
the fire, cover it up; when *tis almoſt cold, put in 
two ounces of almonds blanched, and beaten fine, 
and the yolks of five eggs; mix all well together, 
and bake it in a moderate oven half an hour ſcrape 
ſugar on it as it goes into the oven. 


= Permicelly Pudding. 

TJ) OI five ounces: of Vermicelly in a quart of 
B milk till *tis tender, with a blade of mace, and 
a rind of lemon or Sevil-orange, ſweeten it to your 
taſte ; the yolks of ſix eggs and four whites; have: 
diſh ready covered with paſte, and juſt before you ſet 
it into the oven, ſtir in half a pound of melted 
butter, a very little falt does well,” if you have no 
peels put in a little orange-flower-water. 


dots duds duction did, 
All Sorts of PASTRY. 
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To male a Tureiner. 
NAK E a china pot or bow], and fill it as fol 
1 lows: At the bottom lay ſome freſh butter; 

then put in three or four beef - ſteaks larded 
with bacon ; then cut ſome veal-ſteaks from the 


| les 


jeg; hack them, and waſh them over with the 
yolk of an egg, and afterwards lay it over with 
forc'd· meat, and roll it up, and lay it in with young 
chickens, pigeons and rabbets, ſome in quarters, 
ſome in halves; ſweet-breads,/ lamb- ſtones, cocks- 
combs, palates after they are boiled, peeled, and 
cut in ſlices: Tongues, either hogs or calves, ſliced, 
and ſome larded with bacon ; whole yolks of hard 


? eggs, piſtacia · nuts peeled, forced balls, ſome round, 


ſome like an olive, lemon ſliced, ſome with the rind 
on, barberries and oyſters: ſeaſon all theſe with 
pepper, ſalt, nutmeg, and ſweet herbs, mix*d toge- 
ther after they are cut very ſmall, and ſtrew it on 


every thing as you put it in your pot: Then put in 
BW a quart of gravy, and ſome butter on the top, and 
cover it cloſe with a lid of puft-paſte, pretty thick, 


Eight hours will bake it. 


A Batalia Pye, or Bride Pye. 

AK E young chickens as big as black-birds, 
| | quails, young partridges, and larks, and ſquab 
pigeons 3 truſs them, and put them in your pye; 
then have Ox-palates boiled, blanched, and cut in 


pieces, lamb-ſtones, ſweet-breads, cut in halves or 


quarters, cocks-combs blanched, a quart of oyſters 
dipt in eggs, and dredged over with grated bread, 

and marrow. Having fo done, ſheeps-tongues boiled, 
peeled, and cut in ſlices; ſeaſon all with falr, pepper, 
cloves, mace, and nutmegs, beaten and mix*d toge- 
ther; put butter at the bottom of the pye, and place 
the reſt in with the yolks of hard eggs, knots of 
eggs, cocks- ſtones and treads, forc'd- meat balls; 
cover all with butter, and cover up the pye; put 
in five or ſix ſpoonfuls of water when it goes into 
the oven, and when *tis drawn pour it out and put 


N Bol; 
To make an Oyſter Pye. 


AKE good puff. paſte, and lay a thin ſheet 
'A in the bottom of your pattipan; then take 


dN 
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two quarts of large Oyſters, waſh them well in their 
own liquor, and take them out of it and dry them, 


and ſeaſon them with ſalt and ſpice, and a little 
Pepper, all beaten fine 3 lay ſome butter in the bot⸗ ö 


tom of your pattipan, then lay in your Oyſters, 


and the yolks of twelve hard eggs whole, two or 
three ſweet-breads cut in ſlices, or lamb- ſtones, or 
in want of theſe a dozen of larks, two marrow- 
bones, the marrow taken out in lumps, dipt in the 
yolks of eggs, and ſeaſoned as you did your Oy. 
ſters and ſome grated bread duſted on it, and a few 
forc*d-meat balls: When all theſe are in, put ſome 
butter on the top, and cover it over with a ſheet of 

puff - paſte, and bake it: When tis drawn out of the 
oven, take the liquor of the Oyſters, and boil it and 
ſcum it, and beat it up thick with butter, and the 
yolks of two or three eggs, and pour it hot into 


your Pye, and ſhake it well together, and ſerve it 


hot. 
VIE: E a good puff paſte, and lay it in your 
4 pattipan 3 then take the middle-piece of Sal- 
mon, ſeaſon it pretty high with pepper and ſalt, cloves 
and mace; cut it into three pieces, then lay a layer 
of butter, and a layer of Salmon, till all is in; make 
forc*d-meat balls of an eel, chop it fine, with the 
| yolks of hard eggs, two or three anchovies, mar- 
row, (or if for a faſting-day, butter) ſweet herbs, 
ſome grated bread, and a few oyſters and grated nut- 
meg, ſome ſmall pepper, and a little ſalt; make it 
up with raw eggs into balls, ſome long, ſome round, 
and lay them about your Salmon; put butter over 

all, and lid your Pye. An hour will bake it. | 


To make a Salmon Pye. 


5 To make Egg Pyes. 

'T AKE the yolks of two dozen of Eggs boil'd hard, 
and chopp'd with double the quantity of beef. 

ſuet, and half a pound of pippins pared, cored, and 


ſliced; then add to it one pound of currants an 
an 
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and dried, half a pound of ſugar, a little ſalt, ſome 
ſpice beaten fine, the juice of a lemon, and half a 
int of ſack, candied orange and citron cut in pieces, 
of each three ounces, ſome lu of marrow on the 
top, fill them full; the oven muſt not be too hot; 
three quarters of an hour will bake them; put the 
marrow only on them that are to be eaten hot. 


Tomake a Sweet-bread Paſty to fry or bake. 
JARBOIL your Sweetbreads, and ſhred them 
very fine, with an equal quantity of marrow 3 . 
mix with them a little grated bread, ſome nutmeg, 

ſalt, the yolks of two hard eggs bruiſed ſmall, and 
ſugar ; then mix up with a little cream and the yolk 
of an egg: Make paſte with half a pound of the 
fineſt flour, an ounce of double refin*'d ſugar beat 
and ſifted, the yolks of two eggs, and white of one, 
and fair water; then roll in half a pound of butter, 
and roll it out in little Paſties the breadth of your 
hand; put your meat in, cloſe them up well, and fry 
or bake them. A very pretty ſide-difh. 


To make a Lumber Pye, 


AKE a pound and half of veal, parboil it, and 

when *tis cold chop it very ſmall, with two 
pounds of beef-ſuet, and ſome candied orange- peel; 
ſome ſweet-herbs, as thyme, ſweet- marjoram, and 
an handful of ſpinage; mince the herbs ſmall before 
you put them to the other : So chop all together, and 
a Pippin or two; then add a handful or two of orated 
| bread, a pound and half of currants waſh'd and 
dried; ſome cloves, mace, nutmeg, a little ſalt, ſu- 
gar and ſack, and put to all theſe as many yolks of 
raw eggs, and whites of two, as will make ita moiſt 
torc'd- meat; work it with your hands into a body, 
and make it into balls as big as a turkey's egg; then 
having your coffin made, put in your balls. Take 
the marrow out of three or four bones as whole as 
you can: Let your marrow lie a little in water, to 
fake out the blood and ſplinters ; then dry it, and dip 


it 


2 On £ "if Y * —— 
48 mou a * IT Wn 8 2 ib 464. 6 4 a * 5 N * 8 LY 
n f ” . . x 22 TE IP hot 
2 9 * * + * / * * * af VS F 12 & ry RE 1 * 3 2 F 
= = N 9 = £0 "— _—_— : 
Ws — 5 1.9 6 : * 5 A : 
4 . . 
” 


Rl es Aa Side. te et n — tate Bo * . wy" Ms 
ode Coke ae ie RS | | 
, , , 1 e ” * p 2 2 . 
6 Th 0 | 
1 2 . | E 5 : \ p 9 
E A Is > * 5 " l . | 
1 


it in yolk of eggs; ſeaſon it with a little ſalt, nut. 
meg grated, and grated bread ; lay it on and between 
your forc'd- meat- balls, and over that ſliced citron, 
candied orange and lemon, eryngo-roots, preſerved 
barberries 3 then lay on ſliced lemon, and thin lice 
of butter over all; then lid your Pye, and bake it; 
and when *tis drawn, have in readineſs a caudle 
made of white-wine and ſugar, and thicken'd with 
butter and eggs, and. pour it hot into your Pye. 


To make little Paſties to fry. 
AKE the kidney of a loin of veal or lamb, fat 
4K andall; ſhred it very ſmall ; ſeaſon it with a 
little ſalt, cloves, mace, nutmegs, all beaten ſmall, 
ſome ſugar, and the yolks of two or three hard eggs, 
minced very fine : Mix all theſe together with a lit 
le ſack or cream; put them in puff-paſte, and try 
them : Serve them hot. 


To make Cuſtards. 


AKE two quarts of thick ſweet cream; boil it 

with ſome bits of cinamon, and a quartered 
nutmeg 3 keep it ſtirring all the while, and when it 
has boiled a little time, pour it into a pan to cool, 
and ſtir it till tis cool, to keep it from ſcumming; 
then beat the yolks of ſixteen eggs, the whites ol 
but fix, and mix your eggs with the cream when 'tis 
cool, and ſweeten it with fine ſugar to your taſte, 
put in a very little ſalt, and ſome roſe or orange 
flower-water; then ſtrain all through a hair ſieve, 
and fill your cups or cruſt. It muſt be a pretty quick 
oven 3 when they boil up they are enough. 


To make Cheeſecakes. 


AKE a pint of cream, and warm it, and put to 

it five quarts of milk warm from the cow; 

then put runner to it, and when *tis come, put the 
curd in a linnen bag or cloth, and let it drain well 
from the whey, but do not ſqueeze it much ; then 
put it in a mortar, and break the curd as fine as 
| HY | butter; 
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butter; then put to your curd, half a pound of al- 
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monds blanched, and beaten exceeding fine, (or half 


3 a pound of dry mackaroons beat very fine) if you 


hive almonds, grate in a Naples-biſket 3 but if you 
uſe mackaroons, you need not; then add to it the 
yolks of nine eggs beaten, a whole nutmeg grated, 
two perfumed plumbs diſſolved in roſe or orange- 
flower-water, half a pound of fine ſugar, mix all 
well together; then melt a pound and quarter of 


butter, and ſtir it well in it, and half a pound of 


currants plump'd ; fo let it ſtand to cool till you uſe 
it. 

Then make your puff- paſte thus: Take a pound 
of fine flour, and wet it with cold water, roll it 


out, and put into it by degrees a pound of freſh but- 
ter : Uſe it juſt as 'tis made. * 


Another Way to make Cheeſecakes. 


AKE a gallon of new milk, ſet it as for a 
Cheeſe, and gently whey it ; then break it in 
a mortar, put to it the yolks of ſix eggs, four of the 
whites, ſweeten it to your taſte; put in a grated 
nutmeg, ſome roſe- water, and ſack; mix theſe to- 
gether, and ſet over the fire a quart of cream, and 
make it into a haſty-pudding, and mix that with it 
very well, and fill your pattipans juſt as they are 
going into the oven. Your oven muſt be ready, 
that you may not ſtay for that ; when they riſe well 
up, they are enough. Make your paſte thus : 
Take abour a pound of flout, and ſtrew into it 
three ſpoonfuls of loat-ſugar beaten and ſifted, and 
rub into it a pound of butter, one egg, and a ſpoon- 
tul of roſe-water, the reſt cold fair water : Make it 
into a paſte, roll it very thin, and put it into your 
pans, and fill them almoſt full. | 


R 


Paſte for Paſties. 
UB ſix pounds of butter into fourteen pounds 
of flour; put to it eight eggs, whip the whites 


to ſnow, and make it in a pretty ſtiff paſte, with 
cold water. 8 
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To make Cheeſecakes without Runnet, 
FAKE a quart of thick cream, and ſet it over a 
clear fire, with ſome quatftered nutmeg in it; 
Juſt as it boils up, put in twelve eggs well beaten, 
| and a quarter of a pound of freſh butter; tir it a 
1 little while on the fire, till it begins to curdle; then 
3 take it off, and gather the curd as for cheeſe ; put it 
nin a clean cloth, tie it together, and hang it up 
that the whey may run from it; when *tis pretty 
dry, put it in a ſtone mortar, with a pound of but- 
ter, a quarter of a pint of thick cream, ſome ſack 
and -orange-flower-water, and half a pound of fine 
| ſugar ; then beat and grind all theſe very well to- 
gether for an hour or more, till *tis very fine ; then 
_ Paſs it through a hair ſieve, and fill your pattipans 
but half full. You may put currants in half the 
quantity, if you pleaſe: A little more than a quar- 
ter of an hour will bake them. Take the nutmeg 
\ out of the cream when *tis boiled. 


To make Orange or Lemon Tarts. 


A K E fix large Lemons, and rub them very 
well with falt, and put them in water for two 
days, with a handful of ſalt in it; then change them 


2 
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into freſh water without ſalt every other day for a 
. fortnight ; then boil them for two or three hours till 
they are tender; then cut them in half quarters, 
and then cut them thus = as thin as you can; 
then take pippins pared, cored and quartered, and a 
pint of fair water; let them boil till the pippins 


break ; put the liquor to your Orange or Lemon, 
and half the pippins well broken, and a pound of 
ſugar 3 boil theſe together a quarter of an hour; 
then put it in a gallipot, and ſqueeze an Orange in 
it, if it be Lemon; or a Lemon if *tis Orange, two 
J ſpoonfuls are enough for a Tart : Your pattipans 
- « muſt be ſmall and ſhallow ; put fine puft-paſte, and 
8 very thin; a little while will bake it. Juſt as ou a 
| Tarts 
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Tarts are going into the oven, with a featheror bruſh 
do them over with melted butter, and then ſift dou- 
ble-refin'd ſugar on them, and this 1s a pretty icing 

on them. 


To make Puff-paſte for Tarts. 


UB a quarter of a pound of butter into a pound 
of fine flour; then whip the whites of two 
eggs to ſnow, and with cold water and one yolk 
make it into a Paſte ; then roll it abroad, and put in 
by degrees a .pound of butter, flouring 1t over the 
butter every time, and roll it up, and roll it out 


again, and put in more butter: So do for fix or ſe- 


ven times, till it has taken up all the pound of but- 
ter. This Paſte is good for tarts, or any ſmall things. 


Apple Paſties to fry. 


ARE and quarter Apples, and boil them in ſu- 

gar and water, and a ftick of cinamon, and 
when tender, put in a little white-wine, the juice 
of a lemon, a piece of freſh butrer, and a little am- 
bergreaſe or orange-flower-water ; ſtir all together, 
and when ' tis cold put it in puft-paſte, and fry them. 


To ſeaſon and bake a Veniſon Pay. 


ONE your hanch or ſide of Veniſon, and take 

out all the ſinews and ſkin; then proportion 
it tor your Paſty, by taking away from one part, 
and adding to another, till *tis of an equal thick- 
neſs 3 then ſeaſon it with pepper and ſalt, about an 
ounce of pepper; fave a little of it whole, and beat 
the reſt, and mix with twice as much ſalt, and rub 
it all over your Veniſon, and let it lie till your paſte 
is ready. Make your paſte thus: A peck of fine 
flour, ſix pounds of butter, a dozen of eggs; rub 
your butter in your flour, beat your eggs, and with 
them and cold water make up your paſte pretty 
ſtiff; then drive it forth for your Paſty ; let it be 
the thickneſs of a man's thumb; put under it two 


or three ſheets of cap-paper well floured : Then have 


rwo 
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two pounds of beef-ſuet, ſhred exceeding fine 4 pro- 
portion it on the bottom to the breadth of your Ve- 
niſon, and leave a verge round your Veniſon three 
fingers broad, waſh that verge over with a bunch of 
feathers or bruſh dipp'd in an egg beaten, and then 
lay a border of your paſte on the place you waſh'd, 
and lay your Veniſon on the ſuet ; put a little of 
your ſeaſoning on the top, and a few corns of whole 
pepper, and two pounds of very good freſh butter ; 
then turn over your other ſheet of paſte, ſo cloſe 
your Paſty. Garniſh it on the top as you think fit.; 
vent it in the middle, and ſet it in the oven. It 
will ask five or fix hours baking. Then break all 
the bones, waſh them, and add to them more bones, 
or knuckles ; ſeaſon them with pepper and ſalt, and 
put them with a quart of water, and half a pound 
of butter, in a pan or earthen pot; cover it over 
with coarſe paſte, and ſet it in with your Paſty; 
and when your Paſty is drawn and diſhed, fill it up | 
with the gravy that came from the bones. 


Balls for Lent. 


RATED white bread, nutmeg, ſalt, ſhred parl- 
ley, a very little thyme, and a little orange 
or lemon-peel cut ſmall ; make them up into Balls 


with beaten eggs, or you may add a ſpoonful of 
cream; roll them up in flour, and fry them. 


Jo keep Veniſon in Summer. 


d E A T pepper very fine, and rub all over 
| It LE 


1 Sauce for Roaſt Veniſon. 


TELLY of currants melted and ſerv'd hot, with a 
lemon ſqueez'd into it. 


| A fie Potato Pye for Lent. 
i 7 make your ſorc'd- meat, about two dozen 


of ſmall oyſters juſt ſcalded, and when cold 
cnopt ſmall, a ſtale rowl grated, and fix yolks of 
38 F W 
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eggs boil'd hard, and bruis'd ſmall with the back of 
a ſpoon; ſeaſon with a little ſalt, pepper, and nut- 
meg, ſome thyme and 'parſley, both ſhred fmall 
mix theſe together well, and pound them a little, 
and make it up in a ſtiff paſte, with half a pound of 
butter and an egg work'd in it; juſt flour it to keep 
it from ſticking, and lay it by till your Pye is fir, 
and put a very thin paſte in your diſh, bottom and 
ſides ; then put your forc*d-meat, of an equal thick- 
neſs, about two fingers broad, about the ſides of 
your diſh, as you would do a pudding-cruſt ; duſt a 
little flour on it, and put it down cloſe ; then fill 
your Pye, a dozen of Potato's, about the bigneſs of 
a ſmall egg, finely pared, juſt boiled a walm or two, 
a dozen yolks of eggs boiPd hard, a quarter of a hun- 
dred of large oyſters juſt ſcalded in their own liquor 
and cold, ſix morels, four or five blades of mace, 
ſome whole pepper, and a little ſalt butter on the 
bottom and top ; then lid your Pye, and bake it an 
hour; when ' tis drawn, pour in a caudle made with 
half a pint of your oyſter liquor, three or four 


ſpoonfuls of white-wine, and thicken'd up with but- 


ter and eggs, pour it in hot at the hole on the top, 
and ſhake it together, and ſerve it. 


Artificial Potatoes for Lent : A Side- 
Diſh; Second Courſe. 


AK E a pound of butter, put it into a ſtone 
mortar with half a pound of Naples-biſket gra- 
ted, and half a pound of Fordan almonds beat ſmall 
after they are blanched, eight yolks of eggs, four 
whites, a little ſack and orange - flower - water; 
ſweeten to your taſte ; pound all together till you 
don't know what it is, and with a little fine flour 
make it into a ſtiff paſte, lay it on a table, and have 
ready about two pounds of fine lard in your pan, 
let it boil very faſt, and cut your paſte the bigneſs 
of cheſnuts, and throw them into the boiling lard, 
and let them boil till they are of a yellow brown; 
and when they are enough, take them up in a ſieve 

| 2 to 
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to drain the fat from them ; put them in a diſh, pour 
ſack, and melted butter; ſtrew double-refin'd ſugar 
over the brim of the diſh, — 1 


Potato, or Lemon Cheeſecakes. 


TAKE ſix ounces of Potatoes, four ounces of le- 
mon-peel, four ounces of ſugar, four ounces of 
butter; boil the Lemon peel till tender, pare and 
ſcrape the Potatoes, and boil them tender and bruiſe 
them; beat the Lemon-peel with the ſugar, then 
beat all together very well, and melt the butter in a 
little thick cream, and mix all together very well, 
and let it lie till cold: Put cruſt in your pattipans, 
and fill them little more than half full: Bake them 
in a quick oven half an hour, ſift ſome double: refin'd 
ſugar on them as they go into the oven; this quan- 
tity will make a dozen ſmall pattipans. 


Sauce for Fiſb in Lent, or at any Time. 
AKE a little thyme, horſe-radiſh, a bit of 
onion, lemon- peel, and whole pepper; boil 
them a little in fair water; then put in two ancho- 
vies, and four ſpoonfuls of white-wine; then ſtrain 
them out, and put the liquor into the ſame pan again, 
with a pound of freſh butter; and when ' tis melted 
take it off the fire, and ſtir in the yolks of two 
egos well beaten, with three ſpoonfuls of white- 
wine; ſet it on the fire again, and keep it ſtirring 
till *ris the thickneſs of cream, and pour it hot over 
your Fiſh. Garniſh with lemon and horſe-radiſh. 


To make a ſavoury Lamb Pye. 
\EASON your Lamb with pepper, ſalt, cloves, 
mace, and nutmeg : So put it into your coffin 
with a few Lamb-ſtones, and ſweet-breads ſeaſoned 
as your Lamb; alſo ſome large oyſters, and ſavoury 
forc*d-meat balls, hard yolks of eggs, and the tops 
of aſparagus two inches long, firit boiled green; 
then put butter all over the Pye, and lid it, and ſet 
it in a quick oven an hour and half; then make the 
oe 1 liquor 
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liquor with oyſter- liquor, as much gravy, a little 
claret, with one anchovy in it, a grated nutmeg. 
Let theſe have a boil, thicken it with the yolks of 
two or three eggs, and when the pye is drawn, pour 
it in hot. 


To make a ſweet Lamb Pye. 


UT your Lamb into ſmall pieces, and ſeaſon 
it with a little ſalt, cloves, mace, and nutmeg 
your pye being made, put in your lamb or veal ; 
{trew on it ſome ſtoned raiſins and currants, and 
ſome ſugar ; then lay on it ſome forc*d-meat balls 
made ſweet, and in the ſummer ſome artichoke 
bottoms boiled, and ſcalded Grapes in the winter. 
Boil Spaniſh potatoes cut in pieces; candied citron, 
candied orange and lemon-peel, and three or four 
large blades of mace 3 put butter on the top ; cloſe 
up your Pye, and bake it. Make the caudle of 
white-wine, Juice of lemon and ſugar : Thicken it 
with the yolks of two or three eggs, and a bit of 
butter ; and when your Pye is baked, pour in the 


caudle as hot as you can, and ſhake it well in the 
Pye, and ſerve it up. 
A fweet Chicken Pye. 

AKE five or ſix ſmall chickens, pick, draw, 

and truſs them for baking; ſeaſon them with 
cloves, mace, nutmeg, cinamon, and a little falt 
wrap up ſome of the ſeaſoning in butter, and put it 
in their bellies z and your coffin being made, put 
them in; put over and between them pieces of 
marrow, Spaniſh potatoes, and cheſnuts, both boiled, 
peeled, and cut, a handful of barberries ſtript, a 
lemon (liced, ſome butter on the top; ſo cloſe up 
the Pye and bake it, and have in readineſs a caudle 
made of white-wine, ſugar, nutmeg, beat it up with 
yolks of eggs and butter; have a care it does not 


curdle; pour the caudle in, ſhake it well together, 
and ſerve it up hot. | 


K 3 Another 
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= Another Chicken Pye. 


Eaſon your Chickens with pepper, ſalt, cloves, 

mace, nutmeg, a little ſhred parſley, and thyme, 
mix*d with the other ſeaſoning ; wrap up ſome in 
butter, and put in the bellies of the chickens, and 
lay them in your Pye ; ſtrew over them lemon cut 
like dice 3 a handful of ſcalded grapes, artichoke- 
bottoms in quarters : So put butter on it, and cloſe 
it up; when *tis baked, put in a lear of gravy, with 
a little white-wine, a grated nutmeg, thicken it up 
with butter, and two or three eggs; ſhake it well 
together, ſerve it up hot. 


To make an Olio Pye. 


A MAKE your Pye ready; then take the thin 
Collops of the but-end of a leg of veal ; as 
many as you think will fill your Pye ; hack them 
with the back of a knife, and ſeaſon them with 
pepper, ſalt, cloves, and mace ;, waſh over your 
collops with a bunch of feathers dipped in eggs, and 
have in readineſs a good handful of ſweet-herbs 
ſhred ſmall ; the herbs muſt be thyme, parſley, and 
ſpinage 3 and theyolks of eight hard eggs, minced, 
and a few oyſters parboiled and chopt ; ſome Beef- 
ſuet ſhred very fine. Mix theſe together, and ſtrew 
them over your collops, and ſprinkle a little orange- 
flower- water on them, and roll the collops up very 
cloſe, and lay them in your Pye, ſtrewing the ſea- 
ſoning that is left over them; put butter on the top, 
and cloſe up your Pye; when *tis drawn, put in 
gravy, and one anchovy diffolved in ir, and pour 
It in very hot: And you may put in artichoke-bot- 
roms and cheſnuts, if you pleaſe, or ſliced lemon, 
or grapes ſcalded, or what elſe is in ſeaſon ; but if 
you will make it a right fayoury Pye leave them 
out, 
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To make " Florendine of Veal. 


AKE the kidney of a Loin of Veal, fat and all, 

and mince it very fine; then chop a few herbs, 
and put to it, and add a few currants ; ſeaſon it 
with cloves, mace, nutmeg, and a little falt ; and 
put in ſome yolks of eggs, and a handful of grated 
bread, a pippin or two chopp'd, ſome candied le- 
mon-peel minced ſmall, ſome ſack, ſugar, and 
orange-flower-water. Put a ſheet of puft-paſte at 
the bottom of your diſh ; put this in, and cover it 
with another ; cloſe it up, and when *tis baked, 
ſcrape ſugar on it; and ſerve it hot. 


Another Made Diſb. 
AKE half a pound of almonds, blanch and beat 


them very fine; put to them a little roſe or 
orange-flower-water in the beating ; then take a 
quart of ſweet thick cream, and boil it with whole 
cinamon, and mace, and quartered dates; ſweeten 
your cream with ſugar to your taſte, and mix it with 
your almonds, and ftir it well together, and ſtrain 
it out through a ſieve, Let your cream cool, and 
thicken it with the yolks of ſix eggs; then garniſh 
the deep diſh, and lay paſte at the bottom, and then 
put in ſliced artichoke-bottoms, being firſt boiled, 
and upon that a layer of marrow, ſliced citron, and 
candied orange; ſo do till your Diſh is near full; 
then pour in your cream, ſo bake it without a lid; 
when *tis baked, ſcrape ſugar on it, and ſerve it up 
hot. Half an hour will bake it. 


To make an Artichoke Pye. 


OIL the bottoms of eight or ten Artichokes; 
) ſcrape and make them clean from the core; cut 
each of them into ſix parts; ſeaſon them with cina- 
mon, nutmeg, fugar, and a little falt; then lay 
your Artichokes in your Pye. Take the marrow 
of four or five bones, dip your marrow in yolks of 
eggs and grated bread, and ſeaſon it as you did your 
; K 4 Artichokes, 
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Artichokes, and lay it on the top and between your 
Artichokes ; then lay on ſliced lemon, barberries, 
and large mace ; put butter on the top, and cloſe 
up your Pye ; then make your lear of white-wine, 
ſack, and ſugar ; thicken it with yolks of eggs, and 
a bit of butter; when your Pye is drawn, pour it 
in, ſhake it together, and ſerve it hot. 


To make a Skirret Pye. | 


TJ OIL your biggeſt Skirrets, and blanch them, and 
D ſeaſon them with cinamon, nutmeg, and a very 
lictle ginger and ſugar. Your Pye being ready, lay 
in your Skirrets ; ſeaſon alſo the marrow of three 
or four bones with cinamon, ſugar, a little ſalt and 
grated bread. Lay the marrow in your Pye, and 
the yolks of twelve hard eggs cut in halves, a hand- 
ful of cheſnuts boiled and blanched, and ſome can- 
died orange-pezl in ſlices. Lay butter on the top, 
and lid your Pye. Let your caudle be white-wine, 
verJuice, ſome ſack and ſugar ; thicken it with the 
yolks of eggs, and when the Pye is baked, pour it 
in, and ſerve it hot. Scrape ſugar on it. 


To make a Turbot Pye. 


UT, and waſh, and boil your Turbot, then ſea- 
ſon it with a little pepper and falt, cloves 
mace, and nutmeg, ſweet-herbs ſhred fine; then 
lay it in your Pye, or pattipan, with the yolks of 
fix eggs boiled hard ; a whole onion, which mult be 
taken out when *tis baked. Put two pounds of freſh 
butter on the top; cloſe it up; when *tis drawn, 
ſerve it hot or cold : *Tis good either way. 


To make a Chervil or Spinage Tart 
\HRED a gallon of Spinage or Chervil very 
8 ſmall; put to it half a pound of melted butter, 
the meat of three lemons picked from the ſkins and 
ſeeds; the rind of two lemons grated, a pound of 
ſugar; put this in a diſh or pattipan with puff. paſte 
on the bottom and top, and ſo bake it; mw 75 
TT | | baked, 
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baked, cut off the lid, and put cream or cuſtard 0. 
ver it as you do codlin tarts. Scrape ſugar over it; 
ſerve it cold. This is good among other Tarts in 


- 
* 


the winter for variety. 


To make Lemon Cheeſecakes. 


rIAKE the peel of two large lemons, boil it very 
tender ; then pound it well in a mortar, with 
a quarter of a pound or more of loaf-ſugar, the yolks 
of ſix eggs, and half a pound of freſh butter; 
pound and mix all well together, and fill the patti- 
pans but half full ; Orange Cheeſecakes are done 
the ſame way; only you muſt boil the peel in two 
or three waters to take out the bitterneſs. A 
A Fiſh Pye. 
AK E of Sole, or thick Flounders, gut and 
waſh them, and juſt put them in ſcalding wa- 
ter to get off the black ſkin ; then cut them in ſcol- 
lops or indented, ſo that they will join and lie in the 
Pye, as if they were whole. Have your pattipan in 
readineſs with puff- paſte in the bottom, and a layer 
of butter on it; then ſeaſon your Fiſh with a little 
pepper and falt, cloves, mace, and nutmeg, and lay 
it in your pattipan, Joining the pieces together, as if 
ge Fiſh had not been cut; then put in forc*d-balls 
made with Fiſh, ſlices of lemon with the rind on, 
whole oyſters, whole yolks of hard eggs, and pickled 
barberries; then lid your Pye and bake it; when 
tis drawn, make a caudle of oyſter- liquor and 


white-wine thicken'd up with yolks of eggs and a 
bit of butter; ſerve it hot. 


To make Marrow Paſties. 


AK E your little Paſties the length of a fin- 
| ger, and as broad as two fingers; put in large 
pieces of marrow dipped in eggs, and ſeaſoned with 
lugar, cloves, mace, and nutmeg ; ſtrew a few cur- . 
rants on the marrow. Bake or fry them. 
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To make Mince-pyes of Veal. 

ROM a Leg of Veal cut off four pounds of the 
fleſhy part in thick pieces, and put them in 
ſcalding water, and let it juſt boil; then cut the 
meat in ſmall thin pieces and ſkin it: It muſt be four 
pounds after tis ſcalded and ſkinned ; to this quan- 
tity put nine pounds of beef-ſuet well ſkinned, and 
ſhred them very well and fine with eight pippins 
pared and cored, and four pounds of raiſins of the 
ſun ſtoned 3 when *tis ſhred very fine, put it in a 


large pan or on a table to mix, and put to it one 


ounce of nutmegs grated, half an ounce of cloves, 
as much mace, a large ſpoonful of ſalt, above a pound 
of ſugar, the peel of a lemon ſhred exceeding fine; 
when you have ſeaſoned it to your palate, put in 
ſeven pounds of currants, and two pounds of raiſins 


Toned and ſhred. When you fill your Pies, put into 


every one ſome ſhred lemon with its juice, ſome 
candied lemon-peel and citron in ſlices, and uſt as 
the Pies go into the oven, put into every one 4 
ſpoonful of ſack and a ſpoonful of claret, ſo bake 
them. 


Jo make buttered Loaves to eat hot. 


AKE eleven yolks of eggs beat well, five ſpoon- 
: fuls of cream, and a good ſpoonful of alc- 
yeaſt ; ſtir all theſe together with flour till it comes 
to a little paſte, not too ſtiff ; work it well, cover it 
with a cloth. Lay it before the fire to riſe a quarter 
of an hour; when *tis well riſen, make it in a roll, 
and cut in five pieces, and make them into Loaves, 
and flat them down a little, or they will riſe too 
much ; put them into an oven as hot as for man- 
cher, and when they are taken out of the oven, have 
at leaſt a pound of butter beaten with roſe- water 
and ſugar to your taſte. Cut all the Loaves open at 
the top, and pour the butter in them, and ſer ve 
them hot to table. 7h 


OE. at 2 ts, be 12 


The Compleat Houfewi, 2. 190 
J make Cheeſecakes. 


AE E a pound of potatoes, when they are 

boibd and peel'd beat them fine, put to them 
twelve eggs, ſix whites 3 then melt a pound of but- 
ter and ftir it in, grate half a nutmeg: you muſt 
ſweeten it to your palate with double refin'd ſugar, 
then put a piece of pulf-paſte round the edges of the 


FB diſh z it muſt not be over-baked, when the cruſt is e- 


nough draw it. 


Another. 


AKE four quartsof new milk and rennet very 
cold, and when it is come to a curd and whey, 
gently then take half a pound of butter and rub it to 
the curd ; then boil a pint of cream with a blade of 
maceand cinamon, and as much grated Naple-biſket, 
as will make it of the thickneſs of a pancake-batter, 
and when it is almoſt cold put it to your curd ; then 
put in a ſpoonful or two of fack, and as many cur- 
rants as you like, and put them into a puff, paſte. 


To make Cheeſecakes without Curd. 


E A T two eggs very well, then put as much 
flour as will make them thick ; then beat three 
eggs more very well, and put to the other, with a 
pint of cream and half a pound of butter; ſet it over 
the fire, and when it boils put in your two eggs 
and flour, and ſtir them well, and let them boil till 
they be pretty thick, then take it off the fire, and 
ſeaſon it with ſugar, a little ſalt, and nutmeg, put 


in currants, and bake them in pattipans, as you do 
others. 


To make a Cabbage Lettuce-Pye. 


AKE ſome of the largeſt and hardeſt Cabbage- 
Lettuce you can get, boil them in ſalt and 
water till they are tender, then lay themin, a Co- 
lander to drain dry, then have your Paſte fad in 
your Pattipan ready, and lay butter on the bott 
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then lay in your Lettuce, and ſome Artichoke-bot. 
toms, and ſome large pieces of marrow, and the 
yolks of 8 hard eggs, and ſome ſcalded Sorrel ; bake 
it, and when it comes out of the oven cut open the 
lid, and pour in a caudle made with white-wine and 
ſugar, and thicken'd with eggs; ſo ſerve it hot. 


To make the light Wigs. 


FAKE a pound and half of flour, and half x 
pint of milk made warm, mix theſe together, 

and cover it up, and let it he by the fire half an 
hour ; then take half a pound of ſugar and half a 
pound of butter, then work theſe in the paſte, and 


_ mkke it into wigs, with as little flour as poſſible ; 
let the oven be pretty quick, and they will riſe very 


much. 


Jo make little Plumb-cakes. 


AK E two pounds of flour dry'd in the oven, 
and half a pound of ſugar finely powder'd, 
4 yolks of eggs, two whites, half a pound of butter 
waſh*d with roſe-water, 6 ſpoonfuls of cream warm- 
ed, a pound and half of currants unwaſh*d, but pick'd 
and rubb'd very clean in a cloth ; mix all together 
and make them up in cakes, and bake them up in 
an oven almoſt as hot as for manchet; let them ſtand 


half an hour till they be colour'd on both ſides ; 


then take down the oven- lid, and let them ſtand a 
little to ſoak. 


To make Puff paſte. 


1 O a peck of flour you muſt have three quar- 


ters the weight in butter; dry your flour well, 
and lay it on a table; make a hole, and put in it a 
dozen whites of eggs well beaten, but firſt break in- 
fo it a third part of your butter, then with water 
make up your paſte, then roll it out, and by degrees 


put in the reſt of your butter. 


To 
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To make a Hare Pye. 


K1N your Hare, waſh her and dry her, and 
bone her; ſeaſon the fleſh with pepper, ſalt, and 
ſpice, and beat it fine in a ſtone mortar. Do a young 
pig at the ſame time and in the ſame manner; then 
make your pye, and lay a layer of pig and a layer 
of Hare till it is full; put butter at the bottom and 
on the top; bake three hours. It is good hot or cold. 


Another. 


ONE your Hare as whole as you can, then 
lard it with the fat of dry*d Bacon, firſt dipt 
in vinegar and pepper, then ſeaſon it with pepper 
and ſalt, a little mace, and a clove or two; put it 
into a diſh with puff-paſte, and have in readineſs 
gravy or ſtrong broth made with the bones, and put 
it in juſt as you ſet it in the oven; and when it 

comes out, pour in ſome butter melted with ſtrong 

broth and wine; but before you pour it in, taſte 

how the pye is ſeaſon'd ; and if it wants, you may 

ſeaſon the liquor accordingly; if you pleaſe you 

may lay ſlices of butter upon the Hare before it 

goes into the oven, which I think beſt, inſtead of 
the melted butter. After, a glaſs of claret does well, 

juſt before you ſerve it. To pound of lean veni- 
ſon, without bones, put 2 ounces and a half of ſalt, 
and half an ounce of pepper, to ſeaſon this in pro- 
portion. Some chuſe to put in the legs and wings 
with the bones, divide them at every joint, and 
take the bones of the body, only cracking the other 
bones in the limbs, 


\ 


Jo ice Tarts. 
T AKE a little yolk of egg and melted butter, 


beat it very well together, and with a feather 
waſh over your tarts, and fiſt ſugar on them juſt as 
you put them in the oven. 


i To 
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To make an Olio Pye. 


JAKE a fillet of veal, cut it in large thin ſlices, 
| and beat it with a rolling-pin ; have ready 
ſome forc'd- meat made with veal and ſuet, grate 
bread, grated lemon- peel, ſome nutmeg, the yolks 
of two or three hard eggs; ſpread the forc'd- meat 
all over your collops, and roll them up, and place 
them in your pye, with yolks of hard eggs, lump; 
of marrow, and ſome water ; ſolid it, and bake it; 
and when it is bak*d put in a caudle of ftrong gra- 
vy, white-wine and butter. 


0 


To make very good Wigs. 


AKE a quarter of a peck of the fineſt flour, rub 

into 1t three quarters of a pound of freſh but- 

ter, till it is like grated bread, ſomething more than 
half a pound of ſugar, half a nutmeg, and half a race 
of ginger grated ; three eggs, yolks and whites bea- 
ten very well, and put to them half a pint of thick 


Ale-yeaſt, and 3 or 4 ſpoonfuls of ſack ; make a hole 
m your flour, and pour in your yeaſt and eggs, and 
zs much milk juſt warm as will make it into a light 
| paſte; let it ſtand before the fire to riſe half an hour, 
then make it into a dozen and half of Wigs ; waſh 
them over with eggs jult as they go into the oven; a 
quick oven and half an hour will bake them. 


To make Almond Cheeſecakes. 


AKE a good handful or more of Almonds, 
blanch them in warm water, and throw them 

in cold ; pound them fine, and in the pounding puta 
little ſack, or orange: flower- water, to keep them from 
oiling; then put to your Almonds the yolks of two 
hard eggs, and beat them together; beat the yolks 
of ſix eggs, the whites of three, and mix with your 
almonds, and half a pound of butter melted, and ſu- 
gar to your taſte ; mix all well together, and ufc it 
as other cheeſecake-ſtuf?. 7 
0 
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To make a Lumber Pye. 
Arboil the umbles of a Deer, clear all the fat 


| from them, and put more than their weight in 
peef. ſuet, and ſhred it together very ſmall ; then 
put to it half a pound of ſugar, and ſeaſon with 
W cloves, mace, nutmeg, ſalt, to your taſte; and put 
nin a pint of ſack, and half as much claret, and two 
pounds of currants waſh'd and pick'd; mix all well 
together, and bake it in puff or other paſte. 


To make Lemon Cheeſecakes: 


AKE two large lemons, grate off the peel of 

both, and ſqueeze out the juice of one; add to 
it half a pound of fine ſugar, twelve yolks of eggs, 
eight whites well beaten ; then melt half a pound of 
butter in 4 or 5 ſpoonfuls of cream; then ſtir it all 
together and ſer it over the fire, ſtirring it till it be- 
gins to be pretty thick ; then take it off, and when 
'tis cold fill your pattipans little more than half full; 
put a fine paſte very thin at the bottom of the pat- 
tipans. Half an hour with a quick oven will bake 
them. 


To make Cream Cheeſe with old Cheſhire. 
AKE a pound and half of old Cheſbire Cheeſe, 


ſhave it all very thin, then put it in a mortar, 
and add to it a quarter of an ounce of mace beaten ' 
fine and ſifted, half a pound of freſh butter, and a 
glaſs of ſack; mix and beat all theſe together till 
they are perfectly incorporated, then put it in a Pot, 
what thickneſs you pleaſe, and cut it out in ſlices 
tor cream cheeſe, and ſerve it with the deſert. 


All 
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All Sorts of CA K E s. 


9 


—— 


T0 make à rich great Cable. 
IAK Ea peck of flour well dried, an ounce of 
IJ cloves and mace, half an ounce of nutmegs, 
as much cinamon; beat the ſpice well, and mix 'em 
with your flour, and a pound and half of ſugar, 
and a little ſalt, and 13 pounds of currants well 
waſh'd, pick'd and dry'd, and three pounds of 
raiſins ſtoned and cut into ſmall pieces, mix all 
theſe well together ; then make five pints of, cream 
almoſt ſcalding hot, and put into it 4 pounds of freſh 
butter; then beat the yolks of 20 eggs, three pints 
of good ale-yeaſt, a pint of fack, a quarter of a pint 
of orange: flour water, three grains gf muſk, and fix 
grains of ambergreaſe; mix theſe together, and ſtit 
hem into your. cream and butter; then mix all in 
| . the cake, and ſet it an hour before the fire to riſe, 


N 


before you put it into your hoop; mix your ſweet- 
meats in it, two pounds of citron, and one pound of 
candied orange and lemon- peel, cut in ſmall pieces: 

vou muſt bake it in a deep hoop; butter the ſides, 

> aànd put two papers at the bottom, and flour it, and 
put in your cake; it muſt have a quick oven, four 
= hours will bake it; when it is drawn, ice it over the 
3 tops and ſides. Take two pounds of double: refin d 
© 2 Tugar beat and ſifted, and the whites of fix eggs bea- 
© | 2en toa froth, with three or four rigs of orange- 
F __"flower-water, and three grains 0 muſk and amber- 
greaſe together; put all theſe in a ſtone mortar, and 
beat them with a wooden peſtle till it is as white 45 

ſnow, and with a bruſh or bunch of feathers ſpread 

it all over the cake, and put it in the oven to dry, 

but take care the oven does not diſcolour it; when 

it is cold paper it; it will keep good 5 or 6 weeks 

A Plunb- 
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A Plumb-Cake. | 
MARE fix pounds of currants, five pounds of 
T flour, an ounce of cloves and mace, a little 
cinamon, half an ounce of nutmegs, half a pound 
of pounded and blanched almonds, half a pound of 
ſugar, three quarters of a pound of ſliced citron, 
lemon and orange-peel, half a pint of ſack, a little 
honey-water,. and a quart of ale-yeaſt, a quart of 
cream, a pound and half of butter melted and pour- 
ed into the middle thereof; then ſtrew a little flour 
thereon, and let it lie to riſe ;- then work it well to- 
gether, and lay it before the fire to riſe ; then work 
it up till it is very ſmooth; then put it in an hoopy 
with a paper floured at the bottom. 


A good Seed-Cake. ' : 


T AKE five pounds of fine flour well dry'd, and 

four pounds of ſingle refined ſugar beaten and 

ſifted, mix the ſugar and flour together, and ſiſft 
them thro* a hair- ſieve; then waſh four pounds of . - © . 4 
butter in eight ſpoonfuls of roſe or orange - low]. 
water; you muſt work the butter with your hand - 70 
till it is like cream; beat 20 eggs, half the whites, : © 
and put to them fix ſpoonfuls of ſack: then put in 
your flour, a little at a time, keeping ſtirring with 
your hand all the time; you muſt not begin mix 
ing it till the oven is almoſt hot; you muſt Ie, 
lie a little while before you put your cake int *: + 4 
hoop 3 when you are ready to put it into the oven, © 


put into it eight ounces of candied ofange-peel fli- 
ced, and as much citron, and a pound and half of 
carraway-comfits 3 mix all well together, and 5 


it in the hoop, which muſt be prepared at bottggg 

and butter d; the oven muſt be quick; it will tas? 
— 4 three hours baking; you may ice it if you | 
eaſes. ©. * AN Ee. or 


z 


L W Aont hen 


* 0 4 o La $2.44 * enn V OW jo . 4 is 
* 2 4 »g . ©, Io _ . 
} WY r ” ww * YT? * * g 
* 4 RET * 1 
* . - 1 * & o - = 
l : * +, 
- « _ 


X ho. R . he. it . 1 ? 4 * 3 N 5 4 * PRE = 
- 2 : F * 
= * 888 * ew * 9 * "% * * * * 1 * lp p „ 
— 


146 be Compleat Houſewife. a 


Another Seed Cale. 

AK E ſeven pounds of fine flour well dried, 
and mix with it a pound of ſugar beaten and 
ſifted, and three nutmegs grated ; and rub three 
pounds of butter into the flour; then beat the yolks 
of eight eggs, the whites of but four, and mix with 
them a little roſe-water, and a quart of cream blood 
warm, and a quart of ale-yeaſt, and a little ſalt; 
ſtrain all into your flour, and put a pint of ſack in 
with it, and make up your Cake, and pur it into a 
buttered cloth, and lay it half an hour before the 
fire to riſe ; the mean while fit your paper, and but- 
ter your hoop; then take a pound and three quarters 
of biſket-comfit, and a pound and half of citron cut 
in ſmall pieces, and mix theſe in your Cake, and 
put into your hoop, run a knife croſs down to the 
bottom; a quick oven, and near three hours will 


bake it. 

5 Anotber. 
IIR two pound of flour, then put two pound 
* of butter into it; beat ten eggs, leave out half 
the whites; then put to them eight ſpoonfuls of 
cream, fix of ale-yeaſt, run it thro? a ſieve, into the 
batter, and work them well together, and lay it 2 
quarter of an hour before the fire; then work into 
it a pound of rough carraways; leſs than an hour 


8 A Plumb Cake.” 


Ak E five pound of fine flour, and put to it 
| half a ona? of ſugar ; and of nutmegs, cloves, 
and mace finely beaten, of each half an ounce, and 
a little ſalt, mix theſe well together; then take a 
quart of cream, let it boil, and take it off, and cut 
into it three pound of freſh butter, let it ſtand till 
*tis melted, and when tis blood warm, mix with it 
a quart of ale- yeaſt, and a pint of ſack, and twent) 
eggs, ten whites well beaten; put fix pound of = 
: ran 
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iants to your flour, and make a hole in the middle, 
and pour in the milk and other things, and make up 
your Cake, mixing it well with your hands; cover 
it warm, and ſet it before the fire to riſe for half an 
hour; then put it in the hoop 3 if the oven be hot, 
two hours will bake it; the oven muſt be quick; 
you may perſume it with ambergreaſe, or put [weet- 
meats in it if you pleaſe. Ice it when cold, and paper 
it up. 


An ordinary Cake to eat with Butrer. 
AKE. two pound of flour, and rub into it half 

a pound of butter; then put to it ſome ſpice, 

a little ſalt, a quarter and half of ſugar, and half a 
pound of raiſins ſtoned, and half a pound of currants; 
make theſe into a Cake, with half a pint of ale-yeaſt, 
and four eggs, and as' much warm milk as, you ſee 
convenient; mix it well together, an hour and half 


will bake it. This Cake is good to eat with butter 
for break faſts. 


A French Cake to eat hot. 
AK E a dozen of eggs, and a quart of cream, 
and as much flour as will make it into a thick 
batter; put to it a pound of melted butter, half a 
pint of ſack, one nutmeg grated, mix it well, and 
let it ſtand three or four hours; then bake it in a 
quick oven, and when you take it out, ſlit it in two, 
and pour a pound of butter on it melted with roſe- 


80 cover it with the other half, and ſerve it up 
Ot. 


To make Portugal Cakes. 

AK F, a pound and quarter of fine flour well 
dried, and break a pound of butter iuto the 

flour, and rub it in, add a pound of loaf-ſugar bea- 
ten and ſifted, a nutmeg grated, four perfumed 
plumbs, or ſome ambergreaſe, mix theſe well roge- 
ther, and beat ſeven eggs, but four whites, with 
three ſpoonfuls of orange-flower-water z mix all 
theſe 
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theſe together, and beat them up an hour; butter 
your little pans, and juſt as they are going into the 
oven, fill them half full, and ſearce ſome fine ſugar 
over them ; little more than a quarter of an hour 
will bake them. You may put a handful of cur. 
rants into ſome of them; take them out of the pans 
as ſoon as they are drawn, keep them dry, they will 
keep good three months. 3 

To make Fumbals. 
AKE the whites of three eggs, beat them 
well, and take off the froth ; then take a lit- 
tle milk, and a little flour, near a pound, as much 
ſugar ſifted, and a few carraway-ſeeds beaten very 
fine; work all theſe in a very {tiff paſte, and make 
them into what form you pleaſe : Bake them on 
white paper. 1 GT, 
FT To make March-pane. 
AKE a pound of Jordan almonds, blanch and 
beat them ina marble mortar very fine; then 
put to them three quarters of a pound of double-re- 
fin'd ſugar, and beat them with a few drops of o- 
range - flower- water; beat all together till tis a very 
good Paſte, then roll it into what ſhape you pleaſe; 
duſt a little fine ſugar under it as you rofl it to keep 

it from ſticking. To ice it, ſearce double: refined 

ſugar as fine as flour, wet it with roſe-water, and 
mix it well together, and with a bruſh or bunch of 
feathers ſpread it over your March- pane: Bake them 
in an oven that is not too hot; put wafer- paper at 
the bottom, and white paper under that, ſo keep 
them for uſe. 


* To make Almond Puffs. 

AK Ehalfa pound of Jordan almonds, blanch 
and beat them very fine with three or four 
ſpoonfuls of roſe-water ; then take half an ounce of 
the fineſt gum-dragant ſteeped in roſe-water three 0! 
four days before you uſe it, then put it to the al 

A 5 mamonds, 
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monde, and beat it together ; then take three quar- 
ters of a pound of double refin'd ſugar beaten and 
fifted, and a little fine flour, and put to it; roll it 
in what-ſhape you pleaſe; lay them on white paper, 
and put them in an oven gently hot, and when they 
are baked enough, take them off the papers, and put 
them on a ſieve to dry in the oven, when tis almoſt 
cold. | | 


To make Biskets. 


AKE a pound of loaf-ſugar beaten and ſifted, 

and half a pound of almonds blanch'd and beat 
in a mortar, with the whites of five or ſix eggs; put 
your ſugar in a baſon, with the yolks of five eggs, 
when they are both mingled, ſtrew in your almonds, 
then put in a quarter of a pound of flour, and fill 
your pans faſt ; butter them, then pt them into 
the oven ; ſtrew ſugar over them, bake them quick, 
and then turn them on a paper, and put them again 
into the oven to harden. Zh 


To make little hollow Biskets. 


EAT ſix eggs very well with a ſpoonful of roſe- 
D water, then put in a pound and two ounces: of 
loat-ſugar beaten and ſifted ; ſtir it together till *ris 
well mixed in the eggs; then put in as much flour 
as will make it thick enough to lay out in drops 
upon ſheets of white paper; ſtir it well together till 
you are ready to drop it on your paper; roy 2 
little very fine ſugar and put into a lawn ſieve, and 
ſift ſome on them juſt as they are going into the o- 
ven; ſo bake them, the oven muſt not be too hot, 
and as ſoon as they are baked, whilſt they are hot, 
pull off the papers from them, and put them in a 
ſieve, and ſet them in an oven to dry; keep them 
in boxes with papers between. 


To make Wigs. 


MAKE two pound of flour, and a quarter of a 
1 pound of butter, as much ſugar, a nutmeg 
000. 7 grated, 
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grated, a little cloves and mace, and a quarter ofaq 
ounce of carraway-ſeeds, cream and yeaſt as much as 
will make it up into a pretty light paſte ; make 'em 
up, and ſet them by the fire to riſe till the oven be 
ready; they will quickly be baked. 


Te make Gi hat 


AKEa pound and half of London treacle,two 
eggs beaten, halfa pound of brown ſugar, one 
ounce of ginger beaten and ſifted ; of cloves, mace 
and nutmegs all together half an ounce, beaten very 
fine, coriander-ſeeds and carraway-ſeeds of each half 
an ounce, two pound of butter melted ; mix all theſe 
together, with as much flour as will knead it into a 
pretty ſtiff paſte ; then roll it out, and cut it into 
what form you pleaſe 3 bake it ina quick oven on 
tin- plates; a little time will bake it. 


Another ſort of Gingerbread. 


AK E. half a pound of almonds, blanch and 
beat them till they have done ſhining; beat 
them with a ſpoonful or two of orange-flower-wa- 
ter, put in half an ounce of beaten ginger, and a 
quarter of an ounce of cinamon powdered z work it 
to a paſte with double · refined ſugar beaten and filt- 
ed; then roll it out, and lay it on papers to dry in 
an oven after pyes are drawn. 


Another. 


O one pound of flour, three quarters of a pound 

of ſugar, and an ounce of nutmegs, ginger 
and cinnamon together beaten and ſifted; a quarter 
of a pound of candy*d orange · peels or freſh peel cut 
in ſmall ſtripes; two ounces of ſweeet butter rubb'd 
in the flour; take the yolks of two eggs, beat with 
eight ſpoonfuls of ſack, and ſix of yeaſt, make it up 
in a ſtiff paſte; roll it thin, and En it with a glaſs . 
bake them, and keep them * 


To 


The Compleat Houſewife. 151 


To make Dutch Gingerbread. 
* K E four pounds of flour, and mix with it two 


ounces and half of beaten ginger, then rub in 
a quarter of a pound of butter, andadd to it 2 ounces 
of carraway-ſeeds, 2 ounces of orange-peel dry*d and 
rubb'd to powder, a few coriander-ſeeds bruiſed, two 
egos, then mix all up in a ſtiff paſte with 2 pound 
and a quarter of treacle; beat it very well with a 
rolling-pin, and make it up into 3o cakes; put in 
a candied citron; prick them with a fork ; butter 
papers three double, one white, and two brown; 
waſh them over with the white of an egg ; put *em 
into an oven not too hot for 3 quarters of an hour, 


To make Buns. 
T AK E two pounds of fine flour, a pint of ale- 
yeaſt, put a little ſack in the yeaſt and three 
eggs beaten, knead all theſe together with a little 
warm milk, a little nutmeg, and a little ſalt; then 
lay it before the fire till it riſe very light; then 
knead in a pound of freſh butter, and a pound of 
round carraway-comfits, and bake them in a quick 
oven on floured papers in what ſhape you pleaſe. 


To make French Bread. 


AKE half a peck of fine flour, put to it fix 
yolks of eggs, and four whites, a little ſalt, 
a pint of good ale-yeaſt, and as much new milk, 
made a lictle warm, as will make it a thin light 
_ z ſtir it about with your hand, but by no means 
nead it; then have ready ſix wooden quart diſhes, 
and fill them with dough ; let them ſtand a quarter 
of an hour to heave, and then turn them out into 
the oven; and when they are bak'd, raſp them: the 
oven mult be quick. | 223 
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F Do make Wigs. 5 

AKE three pounds and a half of flour, and 
chree quarters of a pound of butter, and rub 
it into the flour till none of it be ſeen; then take x 
pint or more of new milk and make it very warm, 
and half a pint of new ale-yeaſt, then make it into 
a light paſte ; put in carraway-ſeeds, and what ſpice 
you pleaſe ; then make it up, and lay it before the 
fire to riſe 3 then work in three quarters of a pound 
of ſugar, and then roll them into what form you 
pleaſe, pretty thin, and put them on tin plates, and 
hold them before the oven to riſe again; before you 
ſet them in, your oven mult be pretty quick. 


To make Gingerbread. 


'T AK E three pounds of fine flour, and the rind 
of a lemon dry'd and beaten to powder, half 
a pound of ſugar, or more, as you like it, and an 
ounce and half of beaten ginger 3 mix all theſe well 
together, and wet it pretty ſtiff with nothing but 
treacle; make it into long rolls or cakes, as you 
pleaſe ; you may put candied orayge-peel and citron 
in it: butter your paper you bake it on, and let it 
be bak' d hard. 

Jo make Shrewsbury Cakes. 
{ to one pound of ſugar three pounds of the 

fineſt flour, a nutmeg grated, ſome beaten ci- 
namon; the ſugar and ſpice mult be ſifted into the 
Four, and wet it with three eggs, and as much melt- 
ed butter as will make it of a good thickneſs to rol! 
into a paſte 3 mould it well and roll it, and cut it 
into what ſhape you pleaſe ;- perfume them, and 
prick them before they go into the oven. 2 


To make Almond Cakes. 


MAK E a pound of almonds, blanch, and beat 
1 them exceeding fine with a little roſe or o- 


range · flower · water; then beat three eggs, but two 
ts 28 | Whites, 


The Compleat Houſewife. 153 
whites, and put to them a pound of ſugar ſifted ; 
and then put in your almonds, and beat all toge- 
ther very well; put ſheets. of white paper, and 
lay the cakes in what form you pleaſe, and bake 


them; you may perfume them, if you like it; bake 
them in a cool oven. 


To make Drop B ishet. 


AKE eight eggs, and one pound of double- 

refin*d ſugar beaten fine, and 12 ounces of 
fine flour well dry'd; beat your eggs very well, 
then put in your ſugar and beat it, and then your 
flour by degrees, and beat it all very well together 
for an hour without ceaſing: your oven muſt be as 
hot as for half-penny-bread; then flour ſome ſheets 
of tin, and drop your biſket what bigneſs you pleaſe, 
and put them in the oven as faſt as you can; and 
when you ſee them riſe, watch them; and if they 
begin to colour, take them out again, and put in 
more; and if the firſt is not enough, put them in 
again 3-if they are right done, they will have a 
white ice on them : you may put in carraway-ſeeds 
if you pleaſe : when they are all bak*d, put them 
all in the oven again till they are very dry, and 
keep them in your ſtove. * 


To made little Cracknels. 
AKE three pounds of flour finely dry'd, three 


ounces of lemon and orange: peel dry'd, and 


beaten to a powder, and an ounce of coriander-ſeeds 
beaten and ſearced, and three pounds of double-refi- 
ned ſugar beaten fine and ſearced; mix theſe toge- 
ther with 15 eggs, half of the whites taken out, a 
quarter of a pint of roſe-water, as much orange- 
flower water; beat the eggs and water well together, 
then put in your orange- peel and coriander-ſeeds, 
and beat ĩt again very well with two ſpoons, one in 
each hand; then beat your ſugar in by little and 
little, then your flour by a little at a time, ſo beat 


with 


* 
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with both W an hour longer; then ſtrew ſugar 
on papers, and drop them the bigneſs” of a walnut, 
and ſet them in the oven; the oven muſt be hotter 
than when pyes are drawn ; do not touch them with 
your fingers before they are bak'd ; let the oven be 


ready for them againſt they are done ; de careful the 
oven does not colour them. 


To make the thin Dutch Bikes 


AK E five pounds of flour, and two ounces of 
carraway-ſeeds, half a pound of ſugar, and 
ſomething more than a pint of milk ; warm the milk, 
and put into it three quarters of a pound of butter ; ; 
then make a hole in the middle of your flour, and 
put in a full pint of good ale- yeaſt; then pour in 
the butter and milk, and make theſe into a paſte, 
and let it ſtand a quarter of an hour by the fire to 
riſe ; then mould it, and roll it into cakes pretty 
thin; prick them all over pretty much, or they wil 
bliſter : - ſo bake them a quarter of an bott 


Th make an ordinary Seed Cake. 


AKE fix pounds of 2 flour, rub into it a 
thimble- full of carraway ſeeds finely beaten, 
and two nutmegs grated, and mace beaten ; then 
heat a quart'of cream hot enough to melt a pound of 
butter in it, and when it is no more than blood- 
warm, mix your cream and butter with a pint of 
ood ale- yeaſt, and then wet your flour with it; 
make it pretty thin; juſt before it goes into the 
oven, put in a pound of rough carraways, and fome 
citron ſliced thin; three quarters of an hour in a 
quick oven will bake it. 


To make ordinary WWies. 


AKE three pounds and a bal of fine flour, and 
three quarters of a pound of butter, rub it into 
tte flour till none of it be ſeen; then take a pint or 
more of new milk, and make it very warm, and 
byes! quarters of a pint of ale-yeaft, and with 155 

Make 
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make it into a light paſte, and put in carraway-ſeeds, 
or what ſpice you pleaſe, then ſet it before the fire 
to riſe, then mix in it three quarters of a pound of 
ſugar, then roll them out pretty thin, and then put 
them on tin plates, and hold them before the fire to 
riſe again, or before the oven; let your oven be 
pretty quick, and they will ſoon be bak' d. 


A good Seed-cake. 


1 K E two pounds of the fineſt flour well dry'd, 

two pounds of freſh butter rubb'd well in, ten 
eggs, leave out 5 whites, three ſpoonfuls of cream, 
four ſpoonfuls of good yeaſt, mix all well together 
and ſer it to the fire, not too near; when it is well 
riſen, put in a pound of carraway-comfits : an hour 
and a quarter will bake it. 


To make the Marlborough Cake. 


AKE eight eggs, yolks and whites, beat and 

ſtrain them, and put to them a pound of ſu- 

gar beaten and ſifted ; beat it three quarters of an 

hour together, then put in three quarters of a pound 

of flour well dry'd, and two ounces of carraway- 

ſeeds, beat it all well together, and bake it in a quick 
oven in broad tin pans. | 


Another fort of little Cakes. 

* AKE a pound of flour and a pound of butter, 

rub the butter into the flour, two ſpoonfuls of 
yeaſt, and two eggs; make it up into a paſte ; flick 
white paper, roll your paſte out the thickneſs of a 
crown, cut them out with the top of a tin caniſter, 
fiit fine ſugarover them, and lay them on the ſlick'd 
paper ; bake them after tarts an hour. | 


To make the white Cahe. 


HaAKE three quarts of the fineſt flour, a pound 
and half of butter, a pint of thick cream, half 
à pint of ale-yeaſt, half a quarter of a pint of roſe- 
water and fack together, a quarter of an ounce of 
pe ah FE mace, 


- mace, nine eggs, abating four whites, beat them 
well ; five ounces of double-refin'd ſugar; mix the 
ſugar and ſpice and a very little ſalt with your dry 

four, and keep out half a pint of the flour to ſtrey 
© Over the cake; when it is all mixed, melt the butter 
In the cream; when it is a little cool, ſtrain the 
eggs into it, yeaſt, &c. make a hole in the midſt of 
the flour, and pour all the wetting in, ſtirring it 
round with your, hand all one way till well mixed; 
ſtrew on the flour that was ſav'd out, and ſet it be. 
fore the fire to riſe, cover*d over with a cloth; let it 
ſtand ſo a quarter of an hour: you muſt have in rea- 
dineſs three pounds and half of currants waſh'd and 
pick'd, and well dry*d in a cloth, mingle thein in the 
paſte without kneading 3 put it in a tin hoop ; ſet it 
in a quick oven, or it will not riſe 3 it muſt ſtand an 
hour and half in the ven. 


Jo make another fort of Gingerbread. 


TAKE a pound and half of London Treacle, two 

eggs beaten, a pound of butter melted, half a 
pound of brown ſugar, an ounce of beaten ginger, 
and of cloves, mace, coriander-ſeeds and carraway- 
ſeeds, of each half an ounce z- mix all theſe together 
with as much flour as will knead it into aypaſte ; roll 
it out, and cut it into what form you pleaſe ; bake 
it in a quick oven on tin plates; a litthe time wil 
den , 5 
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d male Biskets. 

1 O a quart of flour take a quarter of a pound of 
butter, and a quarter of a pound of ſugar, one 
egg, and what carraway-ſegds you pleaſe, wet the 
milk as ſtiff as you can, then roll them out very thin, 
cut them with a ſmall glaſs, bake them on tin plates 
your oven muſt be lack ; prick them very well juſt 
às you ſet them in, and keep them dry when bak'd. 
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To make the hard Bisket. 
AK E half a peck of fine flour, one ounce of 

catraway- ſeeds, the whites of two eggs, a 
quarter of a pint of ale-yeaſt, and as much warm 
water as will make it into a ſtiff-paſte; then make 
it in long rolls; bake it an hour; the next day 
it round; then lice it in thin ſlices, about half an 
inch thick; dry it in the oven; then draw it and 
turn it, and dry the other ſide; they will keep the 


whole year. \ 


Do make Whetſtone Cakes. 
TNA KE half a pound of fine flour, and half a 
pound of loat-ſugar ſearced, a ſpoonful of 
carraway-ſeeds dry*d, the yolk of one egg, the whites 
of three, a little roſe-water, with ambergreaſe diſſol- 
ved in it; mix it together, and roll it out as thin as 
a wafer; cut them with a glaſs; lay them on flour- 
ed paper, and bake them in a oen. 


To make a good Plumb-cake. 

A K E four pound of flour, put to it half a 

pound of loat-ſugar beaten and ſifted, of mace 
and nutmegs half an ounce beaten fine, a little ſalt. 
Beat the yolks of thirty eggs, the whites of fifteen, 
a pint and half of ale-yeaſt, three quarters of a pint _ 
of ſack, with two grains of ambergreaſe, and two 
of MTS x in it five or ſix hours; then take a 
larg pint of thick cream, et it on the fire, and put 
| | in 
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136 The Compleat Houſewife. 
mace, nine eggs, abating four whites, beat them 
well; five ounces of double-refin'd ſugar; mix the 
ſugar and ſpiee and a very little ſalt with your dry 

four, and keep out half a pint of the flour to ftrew 
Oer the cake; when it is all mixed, melt the butter 

In the cream; when it is a little cool, ſtrain the 
eggs into it, yeaſt, Sc. make a hole in the midſt of 
the flour, and pour all the wetting in, ſtirring it 
round with your hand all one way till well mixed; 
ſtrew on the flour that was ſav'd out, and ſet it be- 
fore the fire to riſe, cover*d over with a cloth; let it 
ſtand ſo a quarter of an hour: you muſt have in rea- 
dineſs three pounds and half of currants waſh'd and 
pick'd, and well dry'd in a cloth, mingle then in the 
paſte without kneading; put it in a tin hoop ; et it 
in a quick oven, or it will not riſe; it muſt ſtand an 
hour and half in the v enn. 


Jo make another fort of Gingerbread. 


H ARE a pound and half of London Treacle, two 
eggs beaten, a pound of butter melted, half a 
pound of brown ſugar, an ounce of beaten ginger, 
and of cloves, mace, coriander- ſeeds and carraway- 
ſeeds, of each half an ounce z- mix all theſe together 
with as much flour as will knead it into à paſte; roll 
it out, and cut it into what form you pleaſe; bake 
it in a quick oven on tin plates; a litthe time wil 
c 
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A NO a quart of flour take a quarter of a pound of 
_ EE T butter, and a quarter of a pound of ſugar, one 
egg, and what carraway-ſegds you pleaſe, wet the 
milk as ſtiff as you can, then roll them out very thin, 
cut them with a ſmall glaſs, bake them on tin plates 
your oven muſt be ſlack ; prick them very well ul 
© AS you ſet them in, and keep them dry when bak'd. 
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ARE a peck of coarſe flour, and as much of 

the raſpings of bread beaten and ſifted as will 
make it look brown, then wet it with a pint of good 
yeaſt, and as much milk and water warm as will 
wet it pretty ſtiff z mix it well, and ſet it before the 
fre to riſe ; make it into ſix loaves ; make it up as 
light as you can, and bake it well in a quick oven, 


To make the hard Bisket. 
"TAK E half a peck of fine flour, one ounce of 
catraway-ſeeds, the whites of two eggs, a 
quarter of a pint of ale-yeaſt, and as much warm 
water as will make it into a Riff-paſte ; then make 
it in long rolls; bake it an hour; the next day 
it round; then lice it in thin ſlices, about half an 
inch thick; dry it in the oven; then draw it and 
turn it, and dry the other ſide; they will keep the 
whole year. Wo 7 7 
Do make Whetſtone Cakes. 
INA KE half a pound of fine flour, and half a 
1 pound of loaf. ſugar ſearced, a ſpoonful of 
carraway-ſeeds dry*d, the yolk of one egg, the whites 
of three, a little roſe-water, with ambergreaſe diſſol- 
ved in it; mix it together, and roll it out as thin as 
a wafer 3 cut them with a glaſs ; lay them on flaur- 
ed paper, and bake them in æſigw oven. 


To make a good Plumb-cake. 

A K E four pound of flour, put to it half a 
A pound of loat-ſugar beaten and ſifted, of mace 
and nutmegs half an ounce beaten fine, a little ſalt. 
Beat che yolks of thirty eggs, the whites of fifteen, 
a pint and half of ale-yeaſt, three quarters of a pint 
of ſack, with two grains of ambergreaſe, and two 
of muſk ſteeped in it five or ſix hours; then takea a 

larg pint of thick cream, {ct it on the fire, and put 
| in 
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158 The Compleat Houſewife, 
in two pound of butter to melt, but not boil; then 
put your flour in a bowl, make a hole in the midſt, 
and pour in your yeaſt, fack, cream and eggs. Mix 
it well with your hands, make it up, not too ſtiff, 
ſet it to the fire a quarter of an hour to riſe ; then 
put in ſeven pound of currants picked and waſhed 
in warm water, then dried in a coarſe cloth, and 
kept warm till you put them into your cake, which 
mik in as faſt as you can, and put candied lemon, 
orange atid citron in it; put it in your hoop, which 
muſt be ready buttered and fixed; ſet it in a quick 
oven; bake it two hours or more, when tis near 
cold, ice it. | : W 

Another Plumb-cake. 

TAK E four pound of flour, four pound of cur- 
_ rants, and twelve eggs, half the whites taken 
out, near a pint of yeaſt, a pound and half of but- 
ter, a good half-pint of cream; three quarters of a 
pound of loat-ſugar, beaten mace, nutmegs and 
cinamon, half an ounce beaten. fine; mingle the 
ſpices and ſugar with the flour ; beat the eggs well, 
and put to them a quarter of a pint of roſe-water, 
that had a little muſk and ambergreaſe diſſolved in 
it ; put the butter and cream into a jug, and put it 
in a pot of boiling water to melt ; when you have 
mixed the Cake, ſtrew a little flour over it. Cover 
it with a very hot napkin, and ſer it before the fire 
to riſe: Butter and flour your hoop, and juſt as 
your oven is ready, put your currants into boiling 
water to plump. Dry them in a hot cloth, and mix 
them in your Cake. You may put in half a pound 
of candicd orange, and lemon, and citron ; let not 
your oven be too hot, two hours will bake it, three 
if *tis double the quantity. Mix it with a broad 
pudding-ſtick, not with your hands; when your 
Cake is juſt drawn, pour all over it a gill of brandy 
or fack ; then ice it, | | 


Another 


„ * ue Y 6 Vis alk 9 * 5 „ "F<" * wry „ a * ** * 
I s 
JE U 07 eat ZTO0H/EWITTE: T 
The. py * 7 5 1 6 > a * : 
@*$ % x bit. a 


- Another Plumb-cake with Almonds. 
AKE four pound of fine flour, dried well, five 
pound of currants well picked and rubbed, but 
not waſhed ; five pound of butter waſhed and beaten 
in orange-flower-water and ſack; two pound of al- 
monds beaten very fine, four pound of eggs weigh- 
ed, half the whites taken out; three pound of dou- 
ble- refined ſugar, three nutmegs grated, a little gin- 
ger, a quarter of an ounce of mace, as much cloves 
finely beaten, a quarter of a pint of the belt bran- 
dy: The butter muſt be beaten to cream; then put 
in your flour, and all the reſt of your things, beat- 
ing it till you put it in the oven; four hours will 
bake it, the oven muſt be very quick ; put in orange, 
lemon-peel candied, and citron, as you like. 


Arich Seed-cake, call'd the Mun Coke. 


AKE four pound of your fineſt flour, and three 

pound of double-refined ſugar beaten and ſift- 
ed; mix them together, and dry them by the fire 
till you prepare your other materials. 

Take four pound of butter, beat it in your hands 
till *ris very ſoft like cream; then beat thirty-five 
eggs, leave out ſixteen whites, and ſtrain out the 
treddles of the reſt, and beat them and the butter 
together, till all appears like butter ; put in four or 
five ſpoonfuls of roſe or orange-flower-water, and 
beat it again; then take your flour and ſugar, with 
ſix ounces of carraway-ſeeds, and ſtrew it in by de- 
grees, beating it up all the time for two hours toge- 
ther; you may put in as much tincture of cinamon 
or ambergreaſe as you pleaſe ; butter your hoop, 
and let it ſtand three hours in a moderate oven. 


To ice a great Cake. 


K E two pound of the fineſt double-refin*d 
ſugar, beat and ſift it very fine, and likewiſe 
beat and ſift a little ſtarch and mix with it; then 
beat ſix whites of eggs to a froth, and put to it ſome 
gum- 
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gum- water, the gum muſt be ſtee ed in Orange. 
flower- water; then mix and beat all theſe together 
two hours, and put it on your cake; when ti 
baked, ſet it in the oven a quarter of an hour. 


Another Seed-cake. 
ARE a pound of flour, dry it by the fire, add 
to ita pound of fine ſugar, beaten and ſifted, 
then take a pound and a quarter of butter, and work 
it in your hand till *tis like cream ; beat the yolks 
of ten eggs, the whites of ſix ; mix all theſe toge. 
ther with an ounce and half of carraway-ſeeds, and 
a quarter of a pint of brandy ; it muſt not ſtand to 
riſe. 


CREAMS and JELLIES. 
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AKE five large lemons, and ſqueeze out the 

I juice, and the whites of ſix eggs well beaten, 
ten ounces of double-refin'd ſugar beaten very fine, 
and twenty ſpoonfuls of ſpring- water; mix all to- 
gether and ſtrain it through a jelly-bag ; ſet it over 

a gentle fire, ſcum it very well, when tis as hot 26 
you can bear your finger in it, take it off, and 
pour it into Glaſſes ; put ſhreds of lemon-peel in- 
to ſome of the Glaſſes. | 


1 Another Lemon Cream. 
| 12 the juice of four large lemons, and half 
1 a pint of water, and a pound of double - refin d 
ſugar beaten fine, and the whites of ſeven eggs, and 
the yolk of one beaten very well; mix all togethel, 
and ſtrain it, and ſet it on a gentle fire, ſtirring 
all the while, and ſcum. clean; put into it the 
peel of one lemon, when *tis very hot, but not bag 
= | Ts — 
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The Compleat Houſewife, 161 
take out the lemon- peel, and pour it into Ching 
diſnes. n | M 
To make Orange Cream. 

TAK E a pint of the juice of Sevil oranges, put 

to it the yolks of ſix eggs, the whites of four 
beat the eggs. very well, and ſtrain them and the 
juice together; add to it a pound of double-refin*d 
ſugar beaten and ſifted z ſer all theſe together on a 
ſoft fire, and put the peel of half an orange into it, 
keep it ſtirring all the while, and when *tis almoſt 
ready to boil, rake out the orange-peel, and pour 


out the cream into Glaſſes or China diſhes, 


T make Gogſeberry Cream. 

FT AKE two quarts of Gooſeberries, put to them 
as much water as will cover them ; let them 
boil all to maſh, then run them through a ſieve with 
a ſpoon 3 to a quart of the pulp, you muſt have fix 
eggs well beaten, and when the pulp is hot, put in 
an ounce of freſh butter, ſweeten it to your taſte, 
and put in your eggs, and ſtir them over a gentle 
fire till they grow thick; then ſet it by, and when. 
tis almoſt cold, put into it two ſpoonfuls of juice of 
ſpinage, and a ſpoonful of orange-flower-water or 
ack, ſtir it well together, and put it in your baſons; 
when 'tis cold ſerve it to the table. | | 
Some love the Gooſeberries only maſhed, not 
pulped through a ſieve, and put the butter, and eggs, 

and ſugar as the other, but no juice of ſpinage. 


To make Barley Cream. 8.5 
TAE a ſmall quantity of pearl - barley, and boil 

it in milk and water till ' tis tender: then ſtrain 
the liquor from it, and put your barley into a quart 
of Cream, and let it boil a little; then take the 
Whites of five eggs, and the yolk of one beaten with 
a ſpoonful of fine flour, and two ſpoonfuls of orange- 
flower water, then take the Cream off the fire, and 
mix the eggs in by degrees, and ſet it over the fire 
| M . again 
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again to thicken ; ſweeten it to your raſte 3 Pour it 
into baſons, and when *tis cold ſerve it up. 


Dy make Steeple Cream. 

"P AKE five ounces of hart*s-horn, and two ounces 
ol ivory, and put them into a ſtone- bottle, and 
fill it up with fair water to the neck, and put ina 
fmall quantity of gum-arabick, and gum-dragant ; 
then tie up the bottle very cloſe, and ſet it into a 

ot of water with hay at the bottom, let it boil ſix 

ours; then take it out and let it ſtand an hour be- 
fore you open it, leſt it fly in your face; then ſtrain 
it in, and it will be a ſtrong jelly; then take a pound 
of blanch'd almonds, and beat them very fine, and 
mix it with a pint of thick cream, and let it ſtand 
a little; then ſtrain it out and mix it with a pound 
of jelly; ſer it over the fire till 'tis ſcalding hot, 
ſweeten it to your taſte with double-refin'd ſugar; 
then take it off, and put in a little amber, and pour 
it out into ſmall high gallipots like a ſugar-loaf at 
top 3 when *tis cold turn it out,'and lay whiptcream 
about them in heaps. 4. 


To nale Blanchd Cream. 
FAKE a quart of the thickeſt ſweet cream you 
1 can get, ſeaſon it with fine ſugar and orange- 
flower · water; then boil it; then beat the whites of 
twenty eggs with a little cold cream, take out the 
treddles, and when the cream is on the fire and boils, 
pour in your eggs, ſtirring it very well till it comes 
to a thick curd; then take it up and paſs it through 
a hair ſieve; then beat it very well with a ſpoon 
till *tis cold, and put it in diſhes for uſe. 

To make Quince Cream. | 

ARE Quinces, ſcald them till they are ſoft; 
K pare them, and maſh the clear part of them, 


and pulp it through a ſieve ; take an equal weight 
of Quince, and double-refin'd ſugar beaten and pi 
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ed, and tliè whites of eggs, and beat it till it is as 
white as ſnow, then put it in diſhes. | os 


To make Almond 8 


AKE a quart of cream, boil it with nutmeg, 

mace, and a bit of lemon- peel, and ſweeten it 
to your taſte; then blanch ſome almonds, and beat 
them very finez then take nine whites of eggs well 
beaten, and ſtrain them to your almonds, and rub 
them very well thro' a thin Strainer ; fo thicken 
your cream; juſt give it one boil, and pour it into 
China diſhes 3 and when it is cold ſerve it up. 


To make Ratafia Cream. 
f ſix large lawrel-leaves, and boil them in 
a quart of thick cream; when *tis boiled throw 


W away the leaves, and beat the yolks of five eggs with 


a little cold cream, and ſugar to your taſte 3 then 
thicken your cream with your eggs, and ſet it over 
the fire again, but ſet it not boil ; keeping it ſtirring 
all the while, and pour it into China diſhes 3 when 
"tis cold *tis fit for uſe. pr 


To make Sack Cream. 
T* K E the yolks of two eggs, and three ſpoon- 
fuls of fine ſugar, and a quarter of a pint of 
fack ; mix them together, and ſtir them into a pint 
of cream; then ſet them over the fire till tis ſcald- 
ing hot, but let it not boil. You may toaſt ſome 
thin ſlices of white bread, and dip them in ſack or 


S and pour your cream over 
them. | 


To make Rice Cream. 


T A KE three ſpoonfuls of the flour of rice, as 
much ſugar, the yolks of two eggs, two ſpoon- 
fuls of ſack, or roſe or orange-flower-water ; mix 


all theſe, and put them to a pint of cream, ſtir it 


over the fire till *tis thick, then pour it into China 
M 2 © 
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To make Hart's-Horn Jelly. 
TA a large gallipot, and fill it full of Hart. 
' - ==. horn, and then fill it full with ſpring- water, 
and tie a double paper over the gallipot, and ſet it 
in the baker's oven with houſhold-bread; in the 
morning take it out, and run it through a jelly- bag, 
and ſeaſon with juice of lemons, and double: re- 
fin'd ſugar, and the whites of eight eggs well bea- 
ten; let it have a boil, and run it thro. thejelly-bag 
again into your jelly-glaſſes; put a bit of lemon- 

peel in the bag. 

To make Calf 's-foot Felly. 
O four Calf*s-feet take a gallon of fair water, 
cut them in pieces, and put them in a pipkin 

cloſe covered, and boil them ſoftly till almoſt half be 
'conſumed 3 then run it through a ſieve, and let it 
Rand till*tis cold; then with a knife take off the fat, 
and top and bottom, and the fine part of the jelly 
melt in a preſerving- pan or ſkillet, and put in a pint 
of rheniſh wine, the juice of four or five lemons, 
double-refin'd ſugar to your taſte, the whites of 
eight eggs beaten to a froth; ſtir and boil all theſe 
together near half an hour; then ſtrain it through 
a ſieve into a jelly-bag ; put into your jelly-bag a 
ſprig of roſemary, and a piece of lemon- peel; pals 
it through the bag till *tis as clear as water. You 
may cut ſome lemon-peel like threads, and put in 
half the glaſſes. } | 


| To make whipt Cream. 


FAKE a quart of thick cream, and the whites of 
eight eggs beaten with half a pint of ſack; mix 
it together, and ſweeten it to your taſte with dou- 
ble-refin'd ſugar : You may perfume it if you pleaſe 
with ſome muſk or ambergreaſe tied in a rag, and 
ſteeped a little in the cream; whip it up with 4 
whilk, and a bit of lemon - peel tied in the middle Js 
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the whiſk 3. take the froth with a ſpoon, and lay it 
in your glaſſes or baſons. * 


To make whiht Syllabubs.. | 
TAKE a quart of cream, not too thick, anda pint 
of ſack, and the juice of two lemons; ſweeten 
it to your palate, and put it into a broad earthen 
pan, and with a whiſk whip it, and as the froth riſes, 
take it off with a ſpoon, and lay it in your Sylla- 
bub- glaſſes; but firſt you muſt ſweeten ſome claret 
or ſack, or white-wine, and ſtrain it, and put ſeven 
or eight ſpoonfuls of the wine into your glaſſes, and 
then gently lay in your froth, Set them by. Do 
not make them long before you uſe them. i 


To make a freſh Chegſe. 

ARE a quart of cream, and ſet it over the fire 
A <£ill it is ready to boil, then beat nine eggs, 
yolks and whites very well; when you are beating 
them, put to them as much ſalt as will lie on a ſmall 
knife's point; put them to the cream, and ſome 
nutmeg quartered, and tied up in a rag; ſo let them 
boil till the whey is clear; then take it off the fire, 
and put it in a pan, and gather it as you do cheeſe; 
then put it in a cloth, and drain it between two; 
then put it in a ſtone mortar, and grind it, and 
ſeaſon it with a little ſack, and orange flower - water 
and ſugar, and then put it in a little earthen, co- 
lander, and let ſtand. two hours to drain out the 
whey; then put it in the middle of a China diſh, 
_ paur thick cream about it; So ſerve it. to the 
table TIN” Io Tir 


To make Almond Butter. 
T5 K E a pound of the beſt Jordan almonds, 


blanched in cold water, and as you blanch 
them, throw them into fair water; then beat them 
in a marble mortar very fine, with ſome. roſe or 
orange flower · water, to keep them from oiling: 
then take a pound of 5970 out of the churn before 
1 , 13 vs 
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Pris falted, but it muſt be very well waſhed ; and 
mix it with your almonds, with near a pound of 
double: refinꝰd ſugar beaten and ſifted ; when ' tis very 
well mix*d, ſet it by to cool; when you are going to 
uſe it, put it into a colander, and paſs it through 
with the back of a ſpoon into the diſh you ſerve it 
in. Hold your hand high, and ler it be heaped up. 


To make Ribbon Felly. 
1 i AK E out the great bones of four Calf*s-feet, 
and put the feet into a pot with ten quarts of 
water, three ounces of hart's-horn, three ounces of 
iſing- glaſs, a nutmeg quartered, four blades of mace; 
then boil this till it comes to two quarts, and ſtrain 
it through a fine flannel bag ; let it ſtand twenty- 
four hours; then ſcrape off all the fat from the top 
very clean; then heat it, and put to it the whites 
of ſix eggs beaten to a froth ; boil it a little, and 
ſtrain it again through a flannel bag; then run the 
jelly into little high glaſſes; run every colour as 
thick as your finger; one colour muſt be thorough 
cold before you BY another on, and that you run 
on muſt not be blood warm for fear it mixes toge- 
ther; you muſt colour red with cochineel, green 
with ſpinage, yellow with ſaffron, blue with ſyrup 
ol violets, white with thick cream, and ſometimes 
the jelly by itſelf. 


Jo make Orange Cream. 
AK E the juice of ſix oranges, ſet it on the 
+ fire, let it be ſcalding hot, but not boil ; beat 
three yolks of eggs with as much ſugar as will 
make it ſweet enough to your taſte ; beat them up 
together, and let rhem have one boil up, keep it 
ſtirring, ſcum it, and put it into glaſſes, and ſerve 
it up cold, wy 
To make Cream of any preſerv d Fruit. 
AKE half a pound of the pulp of any pre- 
1 ſerved fruit, put it in a large pan, put ps 
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the whites of two or three eggs 3 beat them toge- 
ther exceeding well for an hour ; then with a ſpoon 
take it off, and lay it heaped up high on the diſh or 
falver with other creams, or put it in the middle 
baſon : Raſpberries will nat do this way. 


To make a Snow Poſſet. 


4 * — 


T AK E a quart of new milk, and boil it with a 
ſtick of cinamon and quartered nutmeg ; when 
the milk is bailed, take out the ſpice, and beat the 
yolks of ſixteen eggs very well, and by degrees hui 
them in the milk tis thick ; then beat the white: 
of the ſixteen eggs with a little ſack and ſugar into 
a Snow; then take the baſon you defign to ſerve it 
up in, and put in it a pint of fack ; ſweeten it to 
your taſte ; ſet it over the fire, and let one take the 
milk, and another the whites of eggs, and ſo pour 
them together into the ſack in the baſon; keep it 
ſtirring all the while 'tis over the fire; when tis 
thorough warm, take it off, cover it up, and let ic 
ſtand a little before you uſe it. 1 11 


To make a Jelly Paſſet. 

T A K E twenty eggs, leave out half the whites, 

= and beat them very well; put them into the 
baſon you ſerve it in, with near a pint of ſack, and 
a little ſtrong ale; ſweeten it to your taſte, and ſet 
it over a charcoal fire, keep it ſtirring all the while; 
then have in readineſs a quart of milk or cream boil. 
ed with a little nutmeg and cinamon, and when 
your ſack and eggs is hot enough to ſcald your lips, 


Put the milk to it boiling hot; then take it off the 


fire, and cover it up half an hour; ſtrew ſugar on 


the brim of the diſh, and ſerye it to the table. 
To make Flummery Caudle. _ 
T* K Ea pint of fine oatmeal, and put to it two 
quarts of fair water 3 let it ſtand all night, in 
the morning ſtjr it, and ſtrain it into a Killer, with 
Three or four blades of mace, and a nutmeg quar- 
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168 De Compleat Hoſewiſe. 
tered; ſet it on the fire, and keep it ſtirring, and 
let it boil a quarter of an hour; if it is too thick, 
put in more water, and let it boil longer; then add 
2 pint of rheniſh or white-wine ; three ſpoonfuls of 
orange-flower-water, the juice of two lemons and 
one orange, a bit of butter, and as much fine ſugar 
as will ſweeten it; let all theſe have a walm, and 
thicken it with the yolks of two or three eggs. 
Drink it hot for a breakfaſt. _ 

Fi To make Tea Caudle. 

"KN FAKE a quart of ſtrong green Tea, and pour 
1 it out into a ſkillet, and ſet it over the fire; 
then beat the yolks of four eggs, and mix with them 
a pint of white-wine, a grated nutmeg, ſugar to 
your taſte, and put all together; ſtir it over the 
fire till ' tis very hot, then drink it in China diſhes 


as caudle. 5” 
A fine Caudle. 


4 AK E a pint of milk, turn it with ſack; then 
ſtrain it, and when itis cold, put it in a ſkillet 

with mace, nutmeg, and ſome white bread ſliced ; 

let all theſe boil, and then beat the yolks of four or 
five eggs, the whites of two, and thicken your 
caudle, ſtirring it all one way for fear it curdle ; let 
it warm together; then take it off and ſweeten it to 
your taſte. þ 5 1 


To make Hart s-horm or Calf o-ſoot Jelly 
without Lemons. 
AK Ea pair of Calf's- feet, boil them with ſix 
quarts of fair water to maſh ; it will make 
three quarts of jelly; then ſtrain it off, and let it 

ſtand till *tis cold, take off the top, and fave the 

middle, and melt it again and ſcum it; then take 
ſix whites of eggs beaten to a froth, half a pint of 
© Theniſh-wine, and one lemon juiced, and half a 
: pag of fine powdered fugar ; ſtir all together, and 
et it boil, chen take it off, and put to it as much 


4 
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tir of vitriol as will ſharpen it to your palate, 
1 penny - worth will do; let it not boil after 
the vitriol is in; ler your jelly-bag be made of thick 
Aannel, then run it thro? till *ris very clear; you 
may put the whites of the eggs that ſwim at the top 
into the bag firſt, and that will thicken the bag. 


To make Oatmeal-caudle. 
{by K E two quarts of ale, and one of ſtale beer, 


and two quarts of water, mix them all toge- 
ther, and add to it two handfuls of pot-oatmeal, 12 
cloves, 5 or 6 blades of mace, and a nutmeg quarter- 
ed or bruiſed ; ſet it over the fire, and let it boil half 
an hour, ſtirring it all the while; then ſtrain it out 
thro! a ſieve, and put in near a pound of fine ſugar, 
and a bit of lemon- peel; pour it into a pan, and co- 
ver it cloſe, that it may not ſcum ; warm it as you 
uſe it. | | : 


T make Salop. 


Ake a quart of water, and let it boil a quarter 
of an hour, then put in a quarter of an ounce 
ot Salop finely powder'd, and let it boil half an hour 
longer, ſtirring it all the while, then ſeaſon it with 
white-wine and juice of lemens, and ſweeten it to 
your taſte; drink it in China cups, as chocolate; it 
is a great ſweetner of the blood. 
Boil Sago till it is tender and jellies, a ſpoonful 
and half to a quart of water, then ſeaſon it as you 
do Salop, and drink it in chocolate-diſhes ; or if you 
pleaſe, leave out the wine and lemon, and put in a 
pint of thick cream and a ſtick of cinamon, and 
thicken it up with two or three eggs. 


To make Lemon Syllabus. 
Ake a quart of cream, half a pound of ſugar, 
a pint of white-wine, the juice of two or three 
lemons, the peel of one grated; mix all theſe, and 
put them in an earthen pot, and milk it bp as faſt 
as you can till it is thick; then pour it into your 
* glaſſes, 


4 


4 "ey" 
FEE —_ . 
1 ? 


170 The Compleat Houſewife. 
glaſſes, and let them ſtand five or fix hours: You 
may make them over night. * 


To make white Leach. 


TAKE half a pound of almonds, blanch, and 
beat them with roſe-water and a little milk; 
then ſtrain jt out, and put ta it a piece of iſinglaſs, 
and let it boil on a chafing-diſh of coals half an hour; 
then ſtrain it into a baſon and ſweeten it, and put 
a grain of muſk in it, and let it boil a little longer, 
and put to it two or three drops of oil of mace or 
cinamon, and keep it till it is cold; eat it with 
Wine or cream. | 


Jo make White-wine Cream. 
TTAKE a quart of cream, fer it on the fire, 
aud ſtir it till it is blood warm; then boil a 
pint of white- wine with ſugar till it is ſyrup; ſo 
mingle the wine and cream together; put it in a 
China baſon, and when it is cold ſerve it up. 


To make Strawberry or Raſpberry Ful 


MAK E a pint of Raſpberries, ſqueeze and 
I ſtrain the juice with orange-flower-water ; 
put to the juice five ounces of fine ſugar; then ſeta 
pint of cream over the fire, and let it boil up ; then 
put in the juice, give it one ſtir round, and then 
put it into your baſon; ſtir it a little in the baſon, 
and when it is cold uſe it, 


AKE a quart of thick cream and ſet it ove! 
the fire, and when it boils take it off; put a 
piece of lemon- peel in it, and ſweeten it very well; 
then take the China ba ſon you ſerve it in, and put into 
the baſon the juice of half a lemon, and nine ſpgon- 
fuls of ſack ; then ſtir in the cream into the baſon 
by a ſpoonful at a time, till all the cream is in, when 
it is little more than blood-warm 3 fet it by till next 
day; ſerve it with wafers round it. 1 
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To make Rati ſia Bisket. - 


AK E four ounces of bitter almonds, blanch 
and beat them as fine as you can; in beating 
them put in the whites of four eggs, one at a time; 
then mix it up with ſifted ſugar to light paſte z roll 
them and lay them on wafer paper and on tin plates z 
make the paſte ſo light that you may take it up 
with a ſpoon 3 bake them in a quick oven. | 


To make Piftachia Cream. 


EE L your Piſtachia's, and beat them very 
fine, and boil them in cream 3 if it is nat 
green enough, add a little juice of ſpinage; thicken 
it with eggs, and ſweeten to your taſte ; pour it in 
baſons, and ſet it by till it 18 cold. 


To make Hariſborn Flummery. 


AKE three ounces of Hartſhorn, and put it to 

L boil with two quarts of ſpring-water ; let it 
ſimmer over the fire ſix or ſeven hours, till half the 
water is conſumed ; or elſe put it in a jugg, and ſet it 
in the oven with houſhold-bread ; then ſtrain it 
thro? a ſieve, and beat half a pound of almonds very 
fine, with ſome orange-flower-water in the beating; 
and when they are beat, mix a little of your jelly 
with it, ſome fine ſugar; ſtrain it out and mix it 
with your other jelly; ſtir it together till it is little 
more than blood-warm, then pour it into half-pint 
baſons, fill them but half full ; when you uſe them, 
turn them out of the diſh as youdo flummery ; if it 
does not come out clean, hold the baſon a minute or 
two in warm water; eat it with wine and ſugar. 

Put fix ounces of Hartſhorn in a glaz' d jug witha 
long neck, and put in three pints of ſoft water; co- 
ver the top of the jug cloſe, and put a weight on it 
to keep it ſteddy; ſet it in a pot or kettle of water 
24 hours; let it not boil, but be ſcalding hot; then 
ſtrain it out and make your jelly, 
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glaſſes, and let them ſtand five or fix hours : You 
may make them over night. 0 a 


To make white Leach. 


rTiAKRK E half a pound of almonds, blanch, and 
beat them with roſe- water and a little milk; 
then ſtrain it out, and put ta it a piece of iſinglaſs, 
and let it boil on a chafing - diſn of coals half an hour; 
then ſtrain it into a baſon and ſweeten it, and put 
a grain of muſk in it, and let it boil a little longer, 
and put to it two or three drops of oil of mace ot 
cinamon, and keep it till it is cold; eat it with 
wine or cream. 


To male M hite-wine Cream. 


TTAKE a quart of cream, ſet it on the fire, 
and ſtir it till it is blood warm; then boil a 
pint of white-wine with ſugar till it is ſyrup; ſo 
mingle the wine and cream together; put it in a 
China baſon, and when it is cold ſerve it up. 


To make Strawberry or Raſpberry Fo. 
AK E a pint of Raſpberries, ſqueeze and 
'B ftrain the juice with orange-flower-water ; 
Put to the juice five ounces of fine ſugar; then ſera 
Pint of cream over the fire, and let it boil up; then 
put in the juice, give it one ſtir round, and then 
put it into your baſon; ſtir it a little in the baſon, 
and when it is cold uſe it. 


To make Sack Cream. 


TF1AKE a quart of thick cream and ſet it over 
the fire, and when it boils take it off; puta 
piece of lemon - peel in it, and ſweeten it very well; 
then take the China baſon you ſerve it in, and put into 
the baſon the juice of half a lemon, and nine ſpgon- 
fuls of ſack ; then ſtir in the cream into the baſon 
by a ſpoonful at a time, till all the cream is in, when 
ĩt is little more than blood- warm; ſet it by till next 
day; ſerve it with wafers round it. JR 
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To make Rati ia Bisket. - 


AK E four ounces of bitter almonds, blanch 
and beat them as fine as you can ; in beating. 
them put in the whites of four eggs, one at a time; 
then mix it up with ſifted ſugar to = paſte ; roll 
them and lay them on wafer paper and on tin plates z 
make the paſte ſo light that you may take it up 
with a ſpoon 3 bake them in a quick oven. 


To make Piftachia Cream. 


EE L your Piſtachia's, and beat them very 
fine, and boil them in cream; if it is not 
green enough, add a little juice of ſpinage; thicken 
it with eggs, and ſweeten to your taſte ; pour it in 
baſons, and ſet it by till it is cold. 


To make Hariſborn Flummery. 


AKE three ounces of Hartſhorn, and put it to 

L boil with two quarts of ſpring- water; let it 
ſimmer over the fire ſix or ſeven hours, till half the 
water is conſumed ; or elſe put it in a jugg, and ſet it 
in the oven with houſhold-bread ; then ftrain it 
thro? a ſieve, and beat half a pound of almonds very 
fine, with ſome orange-flower-water in the beating 
and when they are beat, mix a little of your jelly 
with it, ſome fine ſugar; ſtrain it out and mix it 
with your other jelly ; ſtir it together till it is little 
more than blood-warm, then pour it into half-pint 
baſons, fill them but half full ; when you uſe them, 
turn them out of the diſh as you do flummery ; if it 
does not come out clean, hold the baſon a minute or 
two in warm water; eat it with wine and ſugar. 

Put fix ounces of Hartſhorn in a glaz*djug witha 
long neck, and put in three pints of ſoft water ; co- 
ver the top of the jug cloſe, and put a weight on it 
to keep it ſteddy; ſet it in a pot or kettle of water 
24 hours; let it not boil, but be ſcalding hot; then 
ſtrain it out and make your jelly, 
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A Sack P ofſet without Eggs. go 


AKE a (are of cream or new milk, and grate 

three Naple-biſkets in it, and let them boil in 
the cream; grate ſome nutmeg in it, and / ſweeten 
it to your taſte ; let it ſtand a little to cool, and then 
put half a pint of ſack a little warm in your baſon, 
| nd pour your cream to it, holding it up high in the 
pouring; let it ſtand a little, and ſerve it. 


A Sack-Poſſet without Cream or Eggs 


TAKE half a pound of Jordan almonds, lay them 
; all night in water, blanch and beat them in a 
ſtone mortar very fine, with a pint of orange-flower- 
water, or fair water a quart, and half a pound of 
ſugar, a two-penny loaf of bread grated ; ſo let it 
boil till it is thick, continually ſtirring it; then 
warm half a pint of ſack and put to it; ſtir it well 
rogether, and puta little nutmeg and cinamon init. 
To make a Poſſet with Ale: 

Ning Williams Poſer. 
ARE a quart of cream, and mix with it a pint 

of ale, then beat the yolks of ten eggs, and 
the whites of four; when they are well beaten, put 
them to the cream and ale; ſweeten it to your taſte, 
and ſlice ſome nutmeg in it; ſet it over the fire, and 
keep it ſtirring all the while; and when it is thick, 
and before it boils, take it off, and pour it into the 
baſon you ſerve it in to the table. 


„Wan the Pope's Poſer. 

Lanch and beat three quarters ofa pound of al- 
Þ monds fo fine, that they will ſpread between 
your fingers like butter, put in water as you. beat 
them, to keep them from oiling; then take a pint 
of ſack or ſherry, and ſweeten it very well with 
double-refin'd ſugar, make it boiling hot, and at th 


ſame time put half a pint of water to your * 
Has and 
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and make them boil ; then take both off the fire, and 
mix them very well together with a ſpoon ; ſerve it 


in a China diſh. . 


To make very fine Syllibubs. — _ 
A K E a quart and half a pint of cream, a pint 
of rheniſh, half a pint of ſack, three' lemons, 
near a pound of double-refin*d ſugar ; beat and ſift 
the ſugar, and put it to your cream; grate off the 
yellow rind of your three lemons, and put that in; 
ſqueeze the juice of the three lemons into your wine, 
and put that to your cream, then beat all together 
with a whiſk juſt half an hour; then take it up all 
together with a ſpoon, and fill your glaſſes : it will 
keep good nine or ten days, and 1s beſt three or four 
days old. Theſe are call'd the everlaſting Syllibubs. 


To make an Oatmeal Sack-Poſſet. 


AKE a pint of milk, and mix in it two ſpoon- 
fuls of flour of oatmeal, and one of ſugar, pur 
in a blade of mace, and let it boil till the rawneſs of 
the oatmeal is gone off; in the mean time have in 
readineſs three ſpoonfuls of ſack, and three of ale, 
and two of ſugar, ſet them over the fire till ſcalding 
hot, then put them to your milk, give one ſtir, and - 
let it ſtand on the fire a minute or two, and pour it 
in your baſon ; cover your baſon with a pye-plate, 
and let it ſtand a little to ſettle. 


CAL de de de de de dende A de de de den eee 


Preſerves, Conſerves, and Syrups. 


— 


To preſerve Oranges whole, 


AKE the beſt Bermudas oranges, and pare 
1 them with a penknife very thin, and lay 
your oranges in water three or four days, ſhift- 
ang them every day; then put them in a kettle 


with 
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with fair water, and put a board on them to keep 
them down in the water, and have a ſkillet on the 
fire with water, that may be in readineſs to ſupply 
the kettle with boiling water; as it waſtes it my} 
be filPd up three or four times while the oranges are 
doing, for they will take up ſeven or eight hours in 
boiling, for they muſt be ſo tender that a wheat-ſtray 
may be thruſt thro' them; then take them up and 
ſcoop the ſeeds out of them, making a little hole on 
the top; then weigh them, and to every pound of 
orange, take a pound and three quarters of double- 
refin'd ſugar finely beaten and ſifted ; fill up your 
oranges with ſugar, and ſtrew ſome on them, and 
let them lie a little while, then make your jelly for 
them thus: 
Take two dozen of pippins, and lice them into 
water, and when they are boiPd tender, ſtrain the 
liquor from the pulp, and to every pound of orange, 
you muſt havea pint and half of this liquor, and put 
to it three quarters of the ſugar you left in filling the 
oranges ; ſet it on the fire, and let it boil, and ſcum 
it well, and put it in a clean earthen pan till it is 
cold; then put it in your ſkillet, and put in your 
oranges, and with a ſmall bodkin job the oranges as 
they are boiling, to let the ſyrup into them; ſtrew 
on the reſt of your ſugar while they are boiling, and 
when they look clear, take them up and put them 
in your glaſſes, but one in a glaſs, juſt fit for them, 
and boil the ſyrup till it is almoſt a jelly; then fill 
up your oranges and glaſſes ; and when they are cold 
paper them up, and put them in your ſtove. 


To preſerve whole Quinces white. 


T Ake the largeſt quinces of the greeneſt colour, 
| and ſcald them till they are pretty ſoft, then 
pare them, and core them with a ſcoop ; then weigh 
your quinces againſt ſo much double-refin*d ſugars 
and make a ſyrup of one half, and put in your quin- 
ces, and boil them as faſt as youcan ; then you muſt 
have in readineſs pippin liquor, let it be yery ſkrong, 

| | 0 
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of the pippins, and when it is ſtrain'd out, put in 
the other half of your ſugar, and make ir a jelly, 
and when your quinces are clear, put them intd the 
jelly, and let them ſimmer a little, they will be very 
white; ſo glaſs them up, and when they arecold, 
paper them and keep them in a ſtove. 


To preſerve Gooſeberries.  _ 
MNAKE of the beſt Dutch gooſeberries before they 
are too ripe, ſtone them, and put them in a 
{killet, with ſo much fair water as will cover them, 
ſet them on a fire to ſcald, and when they are ten- 
der, take them out of the liquor and peel off the 
outer ſkin, as you do codlins, and throw them into 
ſome double-refin'd ſugar, powder d and ſifted; put 
2 handful more of gooſeberries into that water, and 
let them boil a little, then run the liquor through a 
ſieve; take the weight of your peeled gooſeberries 
in double-refin'd ſugar, break the ſugar in lumps, 
and wet the lumps in the liquor that the gooſeberries 
were ſcalded in, and put your ſugar in a preſerving- 
pan over a clear fire, and let it boilup, and ſcum it 
well; then put in your gooſeberries, and let them 
boil till they look clear; then place them in your 
glaſſes, and boil the liquor a little longer, and pour 
it on your gooſeberries in the glaſſes; when they 
are cold paper them. 


To preſerve Raſpberries in Jelly. 

HAKE of the largeſt and beſt raſpberries, and 
to a pound take a pound and quarter of ſugar 
made into a ſyrup, and boiled candy-high ; then 
put 1n the raſpberries, and ſet them over -a gentle 
fire, and as they boil ſhake them; and when the ſu- 
gar boils over them, take t hem off the fire, and ſcum 
them, and ſet them by a little; then ſet them on 
again, and have half a pint of juice of currants by 
you, and at ſeveral times put in a little as it boils; 
ſhake them often as they grow nearer to be enough, 
which you-may know by ſetting ſome in a ſpoon to 
e | try 
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q try if it will jelly, for when they jelly they are e. 
nough; then lay them in your glaſſes, and keep the 
Jelly to cover them; but before you put it to them, 
Py out all the ſeeds; and let the jelly cover them 

Well. | | f 


| To preſerve Apricocks, 
MAKE your apricocks, ſtone and pare them, and 
I take their weight in double-refin'd ſugar bea- 
ten and fifted, and put your apricocks in a filver 

cup or tankard, and cover them over with the ſu- 
gar, and let them ſtand ſo all night; the next day 

put them in a preſerving-pan, and ſet them on 4 
gentle fire, and let them ſimmer a little while; then 
Jet them boil till they are tender and clear, taking 

them off ſometimes to turn and ſcum ; keep them 

under the liquor as they are doing, and with a ſmall 
clean bodkin or great needle job them ſometimes, 
that the ſyrup may penetrate into them; when they 
are enough, take them up and put them in glaſſes ; 
boil and ſcum the ſyrup, and when it is cold put it 
on your apricocks. 


. preſerve white Pear Plumbs. 


FT \Akepear plumbs when they are yellow, before 
they are too ripe, give them a flit in the ſeam, 
and prick them behind ; make your water almoſt 

ſcalding hot, and pur a little ſugar to it to ſweeten 

It, and put in your plumbs, and cover them cloſe; 
ſet them on the fire to coddle, and take them off 

ſometimes a little, and ſet them on again; take 

care they donot break ; have in readineſs as much 

double-refin'd ſugar boil'd to a height as will cover 

L them, and when they are coddled pretty tender, take 
them out of that liquor, and put them into your pre- 
f ſerving · pan to your ſyrup, which muſt be but blood. 

warm when your plumbs go in; let them boil till 

they are clear, ſcum them, and take them off, and 

let them ſtand two hours; then ſet them on again, 

and boil them; and when they are „ pre 

The | | ervedy 
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ſerved, take them up and lay them in glaſſes ; boil 
your ſyrup till ĩt is thick, and when it is cold put 
in your plumbs, and a month after, if your ſyrup 
grows thin, you muſt boil it again, or make a fine 
jelly of pippins, and put on them. This way you 
may do the pimordian plumb, or any white plumb; 
and when they are cold paper them up. 1 


To preſerve DamPons whole. 


A K E ſome damſons and cut them in pieces, 

and put them in a ſkillet over the fire, with as 
much water as will cover them; when they are 
boiled, and the liquor pretty ſtrong, ſtrain it out; 
and for every pound of your whole damfons wi 
clean, a pound of ſingle-refin*d ſugar, put the third 
part of the ſugar in the liquor, and ſet it over the 
fire, and when it ſimmers put in your damſons; let 
let them ha ve one good boil, and take them off for 
half an hour, cover'd up cloſe; then ſer them on à- 
gain, and let them ſimmer over the fire, often turn- 
ing them; then take them out and put them into a 
baſon, and ſtrew all the ſugar that was left on them, 
and pour the hot liquor over them, and cover them 
up, and let them ſtand till the next day; then bi 
them up again till they are enough; take them up, 
and put them in pots; boil the liquor till it jellies, 
and pour it on them when it is almoſt cold, ſo paper 


them up. | _ 
To parch Amond. 


T A K E a pound of ſugar, make it into a ſyrup, 

and boil it candy-high, then put in 3 quarters 
of a pound of Jordan almonds blanched ; keep them 
ſtirring all the while till they are dry and eriſp, then 
put them in a box, and keep them dry. 


8 To dry Apricocks. | 
TAke to a pound of apricocks a pound of double- 
refin'd ſugar, then ſtone them and pare them, 
and put them into cold and when * | 
| al 
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all ready, put them into a ſkillet of hot water, and 
ſcald them till they are tender; then drain them ve. 
ry well from the water, and put them into à ſilver 
baſon, and have in readineſs your ſugar boil'd to 
ſugar again, and pour that ſugar over your apri- 
. cocks, and cover them with a filver plate, and let 
them ſtand all night; the next day ſet them over 2 
gentle fire, and let them be ſcalding hot, turning 
them often ; you muſt do them twice a-day, till you 
fee them begin to candy; then take them out, and 
ſet them in your ſtove or glaſſes to dry, heating your 
Move every day till they are dry. 


20 preſerve green Plumbs. 
| „ N plumbs grown to their full bignefs, 


but before they begin to ripen ; let them be 
carefully gather'd with their ſtalks and leaves, put 
them into cold ſpring- water over a fire, and let them 
boil very gently ; when they will peel, take off the 
.{kins ; then put the plumbs into other cold water, 
and let them ſtand over a very gentle fire till they 
are ſoft ;- put two pounds of double-refin*d ſugar to 
every pound of plumbs, and make the ſugar with 
ſome water into a thick ſyrup before the plumbs arc 
Put in; the ſtones of the plumbs are not to be grown 
ſo hard, but that you may thruſt a pin thro? them. 
After the ſame manner do green apricocks. 


I 


Jo make Sugar-Plates. 


AKE a pound of double-refin*d ſugar beaten 
and ſearced, and blanch and beat ſome al- 
monds, and mix with it, and beat them together in 
a mortar, with gum-dragant diſſolv'd in roſe- water, 
till it is a paſte; roll it out, and ſtrew ſugar on the 
Papers or plate, and bake it after manchet; gild lt 
if you pleaſe, and ſerve ſweetmeats on it. 


To clear Sugar. 


7 | ARE two or three whites of eg 8, and put em 
1 into a baſon of water, and with a very 25 
Ss Sgt an 
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hand lather that as you do ſoap ; take nothing but 
che froth, and when your ſyrup boils, with a ladle 
cover it with it; do this till your ſyrup is clear, 
making {till more froth, and covering the ſyrup 
with it; it will make the worſt ſugar as clear as any, 
and fit to preſerve any fruit. | 


To preſerve green Plumbs. 
HE Plumbs that will be greeneſt are the white 
Plumbs that are ripe in wheat harveſt ; gather 
them about the middle of July whilſt they are green; 
when gathered, lay them in water twelve hours; 
then ſcald them in two ſeveral waters, let not the 
firſt be roo hot, but the ſecond muſt boil before you 
put the Plumbs in, and when they begin to ſhrivel, 
peel off the ſkin as you do codlins, keep them whole, 
and let a third water be made hot, and when it boils, 
put in your Plumbs, and give them two or three 
walms; then take them off the fire and cover them 
cloſe for half a quarter of an hour, till you perceive 
them to look greeniſh and tender ; then take them 
out and weigh them with double-refin'd ſugar, equal 
weight; wet a quarter of a pound of your ſugar in 
tour ſpoonfuls of water; ſet it on the fire, and when 
it begins to boil, take it off, and put in your Plumbs 
one by one, and ſtrew the reſt of your ſugar upon 
them, only ſaving a little to put in with your per- 
fume, muſk or ambergreaſe, which muſt be put in 
1 little before they are done: Let them boil ſoftly 
on a moderate fire half an hour or more till they 
are green and the ſyrup thickiſh; put your Plumbs 
| a pot or glaſſes; let the ſyrup have two or three 


walms more and put it to them, when they are cold 
paper them up. 


To preſerve Black Pear Plumbs, or any | 


Black Plumb. 


ARE a pound of Plumbs, give them a little 

g lit in the ſeam; then take ſome of your worſt 

lumbs, and put them in a callipat cloſe covered, 5 
N22 K 
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and ſet them in a pot of boiling water, and as they 
yield liquor ſtill pour it out. To a pint of this li- 
quor, take a pound and quarter of ſugar; put them 
together, and give them a boil and a ſcum, after 

which take it off to cool a little; then take your 
pound of Plumbs, and as you put them in, give e- 
very one of them a prick or two with a needle, ſo 
ſet them again on a ſoſt fire a pretty while; then 
take them off, and let them ſtand till the next day, 
that they may drink up the ſyrup without breaking 
the ſkin ; the next day warm them again once or 
twice, till you ſee the ſyrup grow thick, and the 
Plumbs look of the right black, ſtill ſcumming them, 
and when they will endure a boil, give them two or 
three walms, and ſcum them well, and put them in 
your glaſſes. Be ſure you keep ſome of the ſyrup 
in a glaſs, that when your Plumbs are ſettled and 
cold, you may cover them with it. The next day 
paper them up, and keep them for uſe. 


To make white Jelly of Quinces. 


AR E your Quinces, and cut them in halves; 

then core them and parboil your Quinces; 
when they are ſoſt, take them up, and cruſh them 
through a ſtrainer, but not too hard, only the clear 
Juice. Take the weight of the juice in fine ſugar ; 
boil the ſugar candy-height, and put in your juice, 
and let it ſcald a while, but not boil; and if any 
froth ariſe, ſcum it off, and when you take it up, 
have ready a white preſerved Quince cut in ſwall 
ſlices, and lay them in the bottom of your glaſſes, 
and pour your jelly to them, it will candy on the 
top and keep moiſt on the bottom a long time. 


Jo make clear Cakes of the Jelly of any 
oO half a pound of jelly, take ſix ounces of ſu- 
I gar; wet your ſugar with a little water, and 
boil it candy height; then put in your jelly; let it 
| boil very faſt till it jelly; then put it into * 
* es, an 
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and when ' tis dried enough on one ſide, turn it into 
glaſs plates. Set them ina ſtove to dry leiſurely ; 
et your ſtove be hot againſt your Cakes be turned. 


To make clear Cakes of any Sort. 


T A K E your gooſeberries, or other fruit, and 
put them in an earthen pot ſtopt very cloſe, 
and put them in a kettle of water, and let them 
boil till they break; then take them out, and run 
them through a cloth ; take the weight of the liquor 
in ſugar 3 boil the ſugar candy-height ; then put in 
your juice, and let it ſtand over a few embers to dry 
till *ris thick like jelly; if you fear it will change 
colour, put in three or four drops of juice of lemon; 
pour it out into clear cake glaſſes, and dry them 
with a little fire. 


To make Brown Sugar. 


AK E gum-arabick, and diſſolve it in water 

till 'tis pretty thick; then take as much dou- 

ble-refin*d ſugar finely ſifted and perfumed as will 

make the gum into a ſtiff paſte; roll it out like 
jumballs, and ſet it in an oven exactly heated, that 

it may raiſe them and not boll ; for if it boils 'tis 

ſpoiled; you may colour ſome of them. 


Jo make Paſiils. 
AKE double-refin*d ſugar beaten and ſifted as 


fine as flour; perfume it with muſk and am- 
bergreaſe ; then have ready ſteeped ſome gum- ara- 
bick in orange-flower-water, and with that make 
the ſugar into a ſtiff paſte ; drop into ſome of it 
three or four drops of oil of mint, or oil of cloves, 
or oil of cinamon, or what oil you like, and let ſome 
only have the perfume 3 then roll them up in your 
hand like little pellets, and ſqueeze them flat with a 


ſeal. Dry them in the ſun. 


N 3 To 
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T0 fricaſy Almonds. 
IAK E a pound of Jordan almonds, do not 
blanch them, or but one half of them; beat 
the white of an egg very well, and pour it on your 
almonds, and wet them all over; then take half a 
pound of double-refin'd ſugar, and boil it to ſugar 
again; and put your almonds in, and ſtir them till 

4 as much ſugar hangs on them as will; then ſet them 
on plates, and put them into the oven to dry after 
bread is drawn, and let them ſtay in all night, 
They will keep the year round it you keep them 
dry, and are a pretty ſweetmeat. 


To make Almond Cakes. 


TD OIL a pound of double-refin'd ſugar up to x 
thin candy ; then have in readineſs half a 
pound of almonds blanched, and finely beaten with 
ſome roſe or orange-flower-water, the juice of one 
lemon, the peels of two grated into the juice, put 
all theſe together, ſtir them over a gentle fire till all 
the ſugar is well melted, but be ſure it does not boil 
after the lemon is in; then put it into your clear 
cake glaſſes: Perfume them, and when they are a 
little dry, cut them into what ſhape you pleaſe. 


To make Orange Cakes. 


ARE your oranges very thin, and take off the 

white rinds in quarters; boil the white rinds 

very tender, and when they are enough, take them 

up, and ſcrape the black off, and ſqueeze them be- 

tween two trenchers ; beat them in a ſtone mortar to 

a fine pulp with a little ſugar, pick the meat out 

3 of the oranges from the ſkins and ſeeds, and mix the 
1] pulp and meat together, and take the weight and 
half of ſugar ;- boil the ſugar to a candy-height, and 
ut in the oranges, ſtir them well together, and 

when tis cold, drop 'em on a pye-plate, and ſet em 

ina ſtove. You may perfume them. To the rinds 


of ſix oranges put the meat of nine lemons. Cakes 
| | are 
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are made the ſame way, only as many rinds as meat, 
and twice the weight of ſugar. 


To make March-pane unboiled. 


Ake a pound of almonds, blanch them and beat 
them in roſe-water ; when they are finely bea- 
ten, put to them half a pound of ſugar, beat and 
ſearced, and work it to a paſte ; ſpread ſome on wa- 
fers, and dry it in the oven; when 'tis cold, have 
ready the white of an egg beaten with roſe-water 
and double-refin'd ſugar. Let it be as thick as but- 
ter, then draw your March-pane thro? it, and put 
it in the oven: It will ice in a little time, then keep 
them for uſe. 3 
If you have a mind to have your March-pane 
large, cut it when tis rolled out by a pewter- plate, 
and edge it about the top like a tart, and bottom 
with wafer- paper, and ſet it in the oven, and ice it 
as aforeſaid; when the icing riſes, take it out and 


ſtrew coloured comfits on it, or ſerve ſweetmeats on 
it. 


To preſerve Cherries. 


I CK and ſtone your Cherries, and weigh them, 

and take their weight in ſingle-refin*d. ſugar 
beaten fine, mix three parts of the ſugar with juice 
of currants, and put it in your preſerving-pan, and 
give it a boil and a ſcum, and then put in your 
Cherries ; let them boil very faſt, now and then 
ſtrewing in ſome of the ſugar that was left till all is 
in, ſcum it well, and when they are enough, which 
you may know by trying ſome in a ſpoon, and 
when it jellies, take it off, and fill your glaſſes, and 
when they are cold, paper them up. 


To preſerve Currants in Jelly. 
T A K E your currants and ſtrip them, and put 
them in an earthen pot; tie them cloſe down, 
and ſet them in a kettle of boiling water, and let 
them ſtand three hours, keeping the water boiling 3 
| N 4 then 
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then take a clean flaxen cloth, and ſtrain aut the 
juice, and when it has ſettled, take a pound of dou- 
ble-refin'd ſugar, beaten and ſifted, and put to a 
pint of the clear juice: Have in readineſs ſome whole 
currants ſtoned, and when the juice boils, Put in 

your currants, and boil them will your ſyrup jellies, 
which you may know by taking up ſome in a ſpoon ; 
then put it in your glaſſes. This way make jelly of 
currants, only leaving out the whole currants , 
when it 1s cold, paper them up. 


To preſerve Barberries. 
743 KE the largeſt barberries you can get, and 


* ſtone them, and to every pound of barberries 
take three pound of ſugar, and boil it till *tis candy- . 
high; then put in the barberries, and let them boil 
till the ſugar boils over them all; then take them off, 
ſcum them, and ſet them on again, and give them 
another boil, and put them in an earthen pan, cover 
them with paper, and ſet them by till the next day ; 
then put them in pots, and pour the ſyrup over 
them; cover them with paper, and keep them in a 
Rove. If the ſyrup grows thin, you may make a lit- 
tle jelly of pippins, and put them in when *tis ready, 
and give them one walm, and pour them again into 


glaſſes. 


To preſerve whole Pippins. 


TAKE Ke pippins, or apple, johns, pare 
+ them, and ſlice them into fair water; ſet them 
on a clear fire, ànd when they are boiled to maſn, let 
the liquor run through a hair ſieve. Boil as many 


apples thus, till you have the quantity of liquor 


you would have, Lo a pint of this liquor you muſt 


have a pound of fltngþle-refin'd ſugar in great lumps 3 
wet the lumps of ſugar with the pippin liquor and 
ſet it over a gentle fire, and let it boil, and ſcum 
it well, and while you are making the jelly, you 


muſt have your. whole pippins boiling at the ſame 


* 
. 


OI time; they muſt be the faireſt and beſt pippins you 
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can get; ſcoop out the cores, and pare them neatly, 
and put them into fair water as you do them. You 
muſt likewiſe make a ſyrup ready to put them into 
the quantity as you think will boil them in clear; 
you muſt make that ſyrup with double-refin'd ſugar 
and water: Tie up your whole pippins in a piece 
of fine muſlin ſeverally, and when your ſugar and 
water boils put them in; let them boil very faſt, fo 
faſt, that the ſyrup always boils over them ; ſome- 
times take them off, and then ſet them on again, 
and let them boil till they are clear and tender; 
then take off the tiffney or muſlin they were tied 
up in, and put them into glaſſes that will hold bur 
one in a glaſs; then ſee if your jelly of apple- 
johns be boiled to jelly enough; it it be, ſqueeze 
in the juice of two lemons, and put muſk and am- 
bergreaſe in a rag, and Jet it have a boil; then 
ſtrain it through a jelly-bag into the glaſſes your 
pippins were in: You muſt be ſure to drain your 
pippins well from the ſyrup they were boiled in ; 


before you put them in your glaſſes, you may, if 


you pleaſe, boil lemon-peel in little pieces in wa- 
ter till they are tender, and then boil them in the 
ſyrup your pippins were boiled in; then take them 
out, and lay them about the pippins before the 
jelly is put in; when they are cold, paper them 


up. 
To make Pippin Jelly. 
AKE fifteen pippins, pared, cored and ſliced, 


and put them into a pint and halt of water, 
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and let them boil till they are tender; then put them. 


in a ſtrainer, and let the thin run from them, as 
much as it will; and to a pint of liquor, take a pound 
of double-refin'd ſugar, wet your ſugar, and boil it 
to ſugar again; then cut ſome chips of candied o- 
range or lemon- peel, and cut it as fine as threads, 
and put it into your ſugar, and then your liquor, 
and let it boil till ' tis a jelly, which will be quick- 


ly; you may perfume It with ambergreaſe if you 


pleaſe z 


186 The Compleat Houſewife. 
pleaſe 3 pour the jelly into ſhallow glaſſes : When 
tis cold, paper it up, and keep it in your ſtove. 
q # 1 candy Angelica. 
1 | AKE Angelica that is young, and cut it in fit 
| | | lengths, and boll it till it is pretty tender, 
keeping it cloſe covered; then take it up and pee] 
off the ſtrings 3 then put it in again, and let it ſim. 
mer and ſcald till *tis very green; then take it up 
and dry it in a cloth, and weigh it, and to every 
pound of Angelica take a pound of double-refin'd ſu- 
gar beaten and ſifted ; put your Angelica in an earth- 
en pan, and ſtrew the ſugar over it, and let it ſtand 
two days; then boll it till it looks very clear, put 
it in a colander to drain the ſyrup from it, and take 
a little double - refinꝰd ſugar and boil it to ſugar a- 
gain; then throw in your Angelica, and take it out 
in a little time, and put it on glaſs plates. It will 


dry in your ſtove, or in an, oven after pyes are 
drawn. 


To make Jelly of white Currants. 


AK E your largeſt currants, and ſtrip them 
into a baſon, and bruiſe and ſtrain them, and 
to every pint of juice a pound of double-refin'd ſu- 
gar: Juſt wet your ſugar with a little fair water, 
and ſet it on a flow fire till it melts ; then make it 
boil, and at the ſame time let your juice boil in 
another thing; ſcum them both very well, and when 
they have boiled a pretty while, take off your ſu- 
gar and ſtrain the juice into it through a muſlin ; 
then ſer it on the fire, and let it boil, and if you 
pleaſe, you may ſtone ſome white currants and put 
them in, and let them boil till they are clear; have 
a care you do not boil them too high; let them ſtand 

a while, then put them in glaſſes. 
If you would make clear cakes of white currants, 
boil the juice juſt as this is; but this obſerve, that 
when you put your juice and ſugar together, they 
muſt ſtand but ſo long on the fire, till they are 
a | | warm 
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The Compleat Houſewife. 187 
warm and well mixed; they muſt not boil together; 


and when *tis cold put it in flat glaſſes; and into 
your ſtove to dry them; turn them oſten. 


To make white Marmalade. 


AK E your quinces and ſcald them, and pare 

them, and ſcrape the pulp clean from the cores, 
and to every pound of pulp put a pound of double- 
refin'd ſugar z put a little water · to your ſugar to 
diſſolve it, and boil it candy-high ; then put in the 
quince pulp, and ſet it on the fire till it comes to a 
body; let it boil very faſt, when 'tis enough put it 
in gallipots. 


To make red Quince Marmalade. 


ARE, core and quarter your Quinces, then 

weigh them, and to a pound of Quince allow 
a pound of ſingle-refin'd ſugar beaten ſmall ; and to 
every pound of Quince a pint of liquor; make your 
liquor thus: Put your parings and cores, and three 
or four Quinces cut in pieces, into a large ſkiller, 
with water proportionable to the quantity of Quin- 
ces you do; cover it, and ſet it over the fire; and 
let it boil two or three hours, then put in a quart 
of barberries, and let them boil an hour, and ſtrain 
all out; then put your Quince, and liquor, and a 
quarter of your ſugar, into a ſkillet or large preſer- 
ving-pan, and let them boil together over a gentle 
fire, cover it cloſe, and take care it does not burn; 
ſtrew in the reſt of your ſugar by degrees, and ftir 
it often from the bottom, but do not break the 
Quince till *ris near enough: Then break it in lumps 
as ſmall as you like it; when ' tis of a good colour 
and very tender, try ſome in a ſpoon, if it jellies, g 
tis enough; then take it off, and put it in ge. 
pots; when *tis cold, paper it up. 8 


To make Marmalade of Cherri 3 
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ARE four pound of Cherries, ſtone chem, nd 
put them in a preſerying-pan, with a quart of | 
WM | Juice 4 
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Juice of currants ; ſet them on a charcoal fire, and 
Jet the fire dry away moſt of the juice ; break or 
maſh them, and boil three pounds of ſugar candy. 


high, and put the Cherries to ir, and fer it on the 


fire again, and boil it till it comes to a body; ſo put 
it in glaſſes, and when 'tis cold, paper it up. 


Jo make a Paſte of green Pippins. 


AKE Pippins and ſcald them, and peel them 

till they are green; when you have peeled 
them, have freſh warm water ready to put them in- 
to, and cover them cloſe, and keep them warm till 
they are very green; then take the pulp of them, 
but none of the core, and beat 1t in a mortar, and 


| paſs it through a colander ; and to a pound of the 


pulp put a pound and one ounce of double-refin'd 
ſugar ; boil your ſugar till it will ball between your 
fingers; put in your pulp, and take it off the fire 
to mix it well together, ſet it on the fire again, and 
boil it till 'tis enough; which you may know by 
dropping a little on a plate, and then put it in what 
form you pleaſe: Duſt it with ſugar, and ſet it in 
the ſtove to dry; turn it, and duſt the other ſide. 


To make white Quince Paſte. 


CALD the Quinces tender to the core, and pare 
them, and ſcrape the pulp clean from the core, 
beat it in a mortar, and pulp it through a colander 


take to a pound of pulp a pound and two ounces of 


ſugar, boil the ſugar till *tis candy-high ; then put 
in your pulp, ſtir it about conſtantly till you ſee 
it come clear from the bottom of the preſerving- 
pan; then. take it off, and lay it on plates pretty 
thin: You may cut it in what ſhape you pleaſe, or 
make Quince chips of it; you mult duſt it with ſu- 


gar when you put it into the ſtove, and turn it on 


Papers in a ſieve, and duſt the other ſide ; when 


they are dry, put them in boxes with papers be- 


. tween. You may make red Quince Paſte the ſame 


way as this, only colour the Quince with cochineel. 
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o ary Pears or Apples. 


FAKE poppering Pears, and thruſt a piked ſtick 
into the head of them beyond the core, then 
ſcald them, bur not too tender ; then pare them-the 
long way; put them in water, and take the weight 
of them in ſugar, and clarify it with water, a pint 
of water to a pound of ſugar, ſtrain the ſyrup, and 
put in the Pears ; ſet them on the fire, and boil 
them pretty faſt for half an hour; cover them with 
paper, and ſet them by till the next day; then boil 
them again, and ſet them by till the next day; then 
take them out of the ſyrup, and boil it till ' tis thick 
and ropy; then put the Pears in your preferving+ 
pan, and put the ſyrup to them, and if it will not 
cover them, add ſome ſugar to them, ſet them over 
the fire and let them boil up; then cover them with 
paper, and ſet 'em in a ſtove twenty-four hours; 
then take 'em out, and lay them on ſieves to dry; 
then lay them on plates, and duſt them with ſugar, 
and ſet them into your ſtove to dry; and when 
one ſide is dry, lay them on papers, and turn them, 
and duſt the other ſide with ſugar; ſqueeze the 
Pears flat by degrees; if *tis Apples, ſqueeze the 
eye to the ſtalk ; when they are quite dry put them 
in boxes with papers between. | * 


Io dry Pears or Pippins without Sugar. 3 


AKE your Pears or Apples and wipe them 

clean, and take a bodkin and run it in at the 
head, and out at the ſtalk, and put them in a flat 
earthen pot, and bake them, but not too much ; 
you mult put a quart of ſtrong new ale to half a 
peck of Pears, tie white paper over the pot, that 
they may not be ſcorched in baking, and when they 
are baked let them ſtand to be cold; and take them 
out todrain, ſqueeze the Pears flat, and the Apples 
the eye to the ſtalk, and lay them on ſieves with 
wide holes to dry, either in a ſtove, or an oven 
that is not too hot. 


To 
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199 The Compleat Houſewife. | 
To candy any fort of Flower. 


7 Ake your flowers, and pick them from the white 
part, then take fine ſugar and boil it candy- 
high, boil as much as you think will receive the 


quantity of flowers you do; then put in the flowers, 
and ſtir them about till you perceive the ſugar to 
candy well about them; then take them off from the 
fire, and keep them ſtirring till they are cold, in the 
n you candied them in; then ſift the looſe ſugar 
rom them, and keep them in boxes very dry. 


To candy Orange Flowers. 

Ake half a pound of double - refinꝰd ſugar finely 
beaten, wet it with orange- flower- water, then 
boil it candy-high, then put in a handful of orange- 
flowers, keeping it ſtirring, but let it not boil; and 
when the ſugar candies about them, take it off the 
fire, drop it on a plate, and ſet it by till it is cold. 


To make Syrup of any Flower. 
ip your flowers, and take their weight in ſu- 
gar; then take a high gallipot, and put a row 
of flowers, and a ſtrowing of ſugar, till the pot is 
full; then put in two or three ſpoonfuls of the ſame 
ſyrup or ſtill'd water; tie a cloth on the top of the 
Pot, and put a tile pn that, and ſet your gallipot in 
a kettle of water over a gentle fire, and let it infuſe 
till the ſtrength is out of the flowers, which will be 

in four or five hours; then ſtrain it thro' a flannel, 
and when it is cold bottle it up. | | 


To candy any ſort of Fruit. 
Fter you have preſerv'd your fruit, dip them 
2 A ſuddenly into warm water, to take off the 

yrup 3 then ſift on them double-refin'd ſugar till 
they look white; then ſet them on a ſieve in a warm 
oven, taking them out to turn two or three times: 
let them not be cold till they be dry, and they will 


look clear as diamonds ; ſo keep them dry. 


Another 
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Another way to preſerve Oranges. 


Ake right Sevi! oranges, the thickeſt rind you 

can get, lay them in water, changing the wa- 
ter twice a-day for two days; then rub them well 
with ſalt, and waſh them well afterwards, and pur 
them in water, changing the water twice a-day far 
two days more 3 then put them in a large pot of wa- 
ter to boil, having another pot of boiling. water rea- 
dy to throw them into, as the other grows bitter; 
change them often, till they are tender ; then take 
them up in a linnen cloth, and a woollen over it, to 
keep them hot; take out one at a time, and make 
a little hole at the top, and pick out the ſeeds, but 
do not break the meat; pare them as thin as you 
can with a ſharp penknife ; take to a pound of oran- 
ges before they are open'd, a pound of double-refin'd 
ſugar and a pint of fair water, boil it and ſcum it, 
and let it be ready when you pare them to throw 
them into, and when they are all pared, fet them on 
the fire, cover them cloſe, and keep them boiling 
as faſt as they can boil, till they look clear; then 
take them up into a deep gahipot with the holes up- 
ward, fill them with ſyrup, and when they are al- 
moſt cold, pour the reſt of the ſyrup over them; ler 
them ſtand a fortnight or three weeks in that ſyrup z 
then make a jelly of pippins, and when it is almoſt 
ready, take your oranges out of the gallipot, and 
pour all the ſyrup out of them, and put them into 
the jelly, and let them have a boil or two, then put 
them into your glaſſes, and when taey are near cold 
fill them with jelly, tne next day paper them. 


To preſerve Gogſeberries in Hops. 


Ake the largeſt Dutch gooſeberries, and with a 
knife cut them a-croſs at the head and half way 
down, and with a bodkin put out the ſeeds clean, 
and do not break them; then take fine long thorns, 
ſcrape them, and then put on your gooſeberries, put- 
ting the leaf of the one to the cut of the other, by” 
RY 2 
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192 The Compleat Houſewife. 
ſo till your thorn is full; and when they are full, 
put them into a new pipkin with a cloſe cover, and 
cover them with water, and let them ſtand ſcalding 
till they are green; then take them up, and lay them 
upon a ſieve to drain from the water; be ſure they 
do not boil in the greening, for if they have but 
one walm they are ſpoil'd; and while they are 
greening make a ſyrup for them. Take whole green 
gooſeberries and boil them in water till they all 
break, then ſtrain the water thro? a ſieve, and weigh 
your hops, and to a pound of hops put a pound and 
half of double-refin*'d ſugar, put the ſugar and hops 
into the liquor, and boil them open till they are clear 
and green, then take them up and lay them upon 
pye-plates, and boil your ſyrup longer ; lay your 
hops in a pretty deep gallipot, and when the ſyrup 


is cold pour it on them; cover them with paper, and 
keep them in a ſtove. 


To preſerve Gogſeberries whole, without 
ftoning. © 


'J at: the largeſt preſerving gooſeberries, and pick 
off the black eye, but not the ſtalk, then ſet 

them over the fire in a pot of water to ſcald, cover 
them very cloſe, and ler them ſcald, but not boil or 
break ; and when they are tender, rake them up into 
cold water; then take a pound and half of double- 
refin'd ſugar to a pound of gooſeberries, clarify the 
ſugar with water, a pint to a pound of ſugar ; and 
when the ſyrup is cold, put your gooſeberries ſingle 
into your preſerving-pan, and put the ſyrup to 'em, 
and ſet them on a gentle fire, and let them boil, but 
not too faſt, leſt they break; and when they arc 
boil'd, and you perceive the ſugar has enter'd them, 
take them off, cover them with white paper, and 
ſet them by till the next day; then take them out 
of the ſyrup, and boil the ſyrup till it begins to be 
ropy, ſcum it, and pur it to them again, and {et 
them on a gentle fire, and let them preſerve gurl. 
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till you perceive the ſyrup will rope; then take 
them off, and ſer them by till they are cold, cover- 
ing them with paper; then boil ſome gooſeberries in 
fair water, and when the liquor 1s ſtrong enough 
ſtrain it out, let it ſtand to ſettle, and to every pint 
take a pound of double-refin'd ſugar and make a jelly 
of it, and put the gooſeberries in glaſſes, and when 
they are cold cover them with the jelly ; the next 
day paper them; wet, and then halt dry the paper 
that goes in the inſide, it cloſes down better; and 
then put on other papers, and put them in your 
ſtove. 


To make Conſerve of red Roſes, or any 
other Flowers. 


Ake roſe-buds and pick them, and cut off the 

white part from the red, and put the red 
flowers, and ſift them thro? a ſieve to take out the 
ſeeds, then weigh them, and to every pound of flow- 
ers take two. pound and a half of loaf-ſugar ; beat 
the flowers pretty fine in a ſtone mortar, then by 
degrees put the ſugar to them, and beat it very 
well till it is well incorporated together; then put 
It into gallipots, and tie it over with paper, and over 
that leather, and it will keep ſeven years. 


To flew Apples. 


IT1AKE to a quart of water a pound of double- 
refin'd ſugar beaten fine, boil and ſcum it, 
and put into it a pound of the largeſt and cleareit 
pippins, pared, and cut in halves, and cored ; let 
them boil, cover'd with a continual froth, till they 
be as tender and clear as you would have them; then 
Put 1n the Juice of two lemons, and a little peel cut 
like threads; let them have five or ſix walms after 
the lemon is in, then put them in the China diſh or 
ſalver you ſerve them in; they ſhould be done two 
hours before uſed. 3 
O 20 
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ö = * your plumbs or apricocks and weigh them, 
double-refin'd ſugar; then ſcald your plumbs, and 


and ſet it over the fire, and keep it ſtirring all one 


them till they are almoſt dry; wet the ſtones in the 
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194 The Compleat Hoꝛſewife. 
To dry Plumbs or Apricocks. 


and to every pound of fruit allow a pound of 


ſtone them, and take off the ſkins, and lay your 
plumbs on a dry cloth; then juſt wet your ſugar, 


way till it boils to ſugar again; take that ſugar, 
and lay ſome in the bottom of your preſerving-pin, 
and lay your plumbs on it, and ſtrew the reſt of the 
ſugar on the plumbs, and let it ſtand till it is melt- 
ed; then heat it ſcalding hot twice a-day, but let it 
not boil; and when the ſyrup is very thick, and 
candies about the pan, then take them out of the 
ſyrup, and lay them on glaſſes to dry, and keep 
them continually warm, ſifting a little ſugar over 


ſyrup, and dry them with ſugar, and put them in 
at one end of the plumb, and when they are thorough 
dry, keep them in boxes, with papers between. 


To make Sugar of Roſes. 


FALip off all the whites from the red roſe-buds, 
and dry the red in the ſun ; and to one ounce 

ot that finely powder'd, you muſt have one pound 
of loaf-ſugar.z wet the ſugar in roſe-water (but if in 
the ſeaſon, juice of roſes) boil it to a candy-height ; 
then put in your powder of roſes, and the juice of a 
lemon; mix it well together; then pour it on a pye- 
plate, and cut it into lozenges, or what form you 
pleaſe. 


To preſerve ſmall Cucumber green. 


Ake ſmall cucumbers, boil them, but not very 
tender; when you take them out of the wa- 
ter, make a hole thro every one with a large needle; 
then pare and weigh them, and to every pound al- 
low a pound of ſugar, which make into a ſyrup, with 


a pint of water to every pound of ſugar ; you muſt 
3 green 
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green them before you put *em into the ſugar; then 
let them boil, keeping them cloſe cover*'d ; then put 
them by, and for three or four days boil them a little 
every day; put into the ſyrup the peel of a freſh le- 
mon; then make a freſh ſyrup with double-refin'd 
ſugar, you mult have three quarters of a pound to a 


pound of cucumbers, and a quarter of a pint of fair 


water, the juice of a lemon, and a little ambergreaſe 
boil'd in it; ſo do them for uſe ; paper them when 
cold. 


To preſerve M ulberries whole. 


E T ſome mulberries over the fire in a ſkillet, 

and draw from them a pint of juice, when it is 
{trained 3 then take three pounds of ſugar beaten 
very fine, wet the ſugar with the pint of juice; boil 
up your ſugar and ſcum it, and put in two pounds 
of ripe mulberries, and let them ſtand in the ſyrup 
till they are throughly warm, then ſet them on the 
fire, and let them boil very gently ; do them but 
half enough, ſo put them by 1n the ſyrup till next 
day; then boil them gently again, and when the 
ſyrup is pretty thick, and will ſtand in a round drop 
when it is cold, they are enough; ſo put all toge- 
ther in a gallipot for uſe. 


To make Roſe Drops. 


H E roſes and ſugar muſt be beat ſeparately 

into a very fine powder, and both ſifted; to 
pound of ſugar, an ounce of red roſes ; they mult 
be mix*d together, and then wet with as much juice 
of lemon as will make it into a ſtiff paſte ; ſet it on 
a ſlow fire in a ſilver porringer, and ſtir it well, and 
when it is ſcalding hot quite thro', take it off and 
drop it on paper; ſet them near the fire, the next 
day they will come off. : 


To cendy Flowers. 


(3x your flowers when dry, cut off the leaves 
Aas far as the colour is good; according to your 
O 2 quantity, 


8 
* 


2 4 n — . * 7% * * yy "EM N RR 5 1 , a 91 s * . 1 
1 * <TD P * 1 ” * / * & * * x 4 | 1 «© * a N ? 5 F * Mu * k \ * " C \ N * 
7 I rs - vl . I * 
N 1 * 2 J ” 4 
5 I \ 
8 
* > P 
2+ . Jas J » . \ 2 
8 1 He Compi 014/ewtiTe 
I i : | , 
by . * 2 „ 


quantity, take of double refin'd ſugar, and wet it 
with fair water, and boil it to a candy height; then 
put in your flowers, of what ſort you pleaſe, as prim- 
roſes, violets, cowſlips, or borage, with a ſpoon; 
take them out as quick as you can, with as little of 
the ſyrup as may be, and lay them in a diſh over a 
gentle fire, and with a knife ſpread them, that the 
ſyrup may run from them; then change them upon 
another warm diſh, and when they are dry from the 
ſyrup, have ready ſome double-refin*d ſugar beaten 
and ſifted, and ſtrew ſome on your flowers; then 
take the flowers in your hands, and rub them gently 
in the hollow of your hand, and that will open the 
leaves, a ſtander-by ſtrewing more ſugar into your 
hand as you ſee convenient ; fo do till they are tho- 
roughly open'd and dry ; then put your flowers in- 
to a dry ſieve, and ſiſt all the ſugar clean from em; 
they muſt be kept in a dry place; roſemary- flowers 
muſt be put whole into your ſyrup ; young mint- 
leaves you muſt open with your fingers, but all 
bloſſoms rub with your hand as directed. 


To make Cakes of Flowers. 
OIL double-refin'd ſugar candy-high, and then 


ſtrew in your flowers, and let them boil once 
up, then with your hand lightly ſtrew in a little 
double-refin'd ſugar ſiſted, and then as quick as may 
be pur it into your little pans, made of card, and 
prick*d full of holes at bottom ; you muſt ſet the 
pans on a pillow, or cuſhion ; when they are cold, 
take them out. 


To make Wormnmwood-cahes. 


Ake one pound of double-refin*d ſugar ſifted, 

mix it with the whites of three or four eggs 

well beat, into this drop as much chymical oil of 
wormwood as you pleaſe, ſo drop them on paper; 
you may have ſome white, and ſome marble, with 
ſpecks of colours with the point of a pin ; keep your 
colours ſeverally in little gallipots; for red, _ a 
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The Compleat Houſewife. 1979 
dram of cochineal, a little cream of tartar, as much MN 
of allum, tie them up ſeverally in little bits of fine 
cloth, and put them to ſteep in one glaſs of water 
two or three hours: when you uſe the colour, preſs 
the bags in the water, and mix ſome of it with a lit- 
tle of the white of egg and ſugar. Saffron colours 
yellow, and muſt be tied in a cloth, as the red, and 
put in water. Powder-blue mix'd with the ſaffron- 
water, makes a green : for blue, mix ſome dry pow- 
der-blue with ſome water. 


To candy Orange- Flowers. 


AKE orange-flowers that are {tiff and freſh 
1 pick'd, and boil them in a good quantity of 
ſpring- water in a preſerving pan, and when they 
are tender, take them out and drain them in a ſieve, 
and lay them between two napkins till they be very 
dry; take the weight of your flowers in double: re- 
fin'd ſugar, if you have a pound, take half a pint 
of water and boil with the ſugar, till it will ſtand 
in a drop, then take it off the fire, and when it is 
almoſt cold put it to the flowers, which muſt be in 
a ſilver baſon; ſhake them very well together, and 
ſet them in a ſtove, or in the ſun, and as they begin 
to candy, take them out, and put them on glaſſes to 
dry, keeping them turning till they are dry. 


A fine way to preſerve Raſpberries. 


Ake the juice of red and white raſpberries and 
codlin jelly; to a pint and half, two pound of 
double-refin'd ſugar ; boil it, and ſcum, and then 
put in three quarters of a pound of large pick*d 
raſpberries ; let them boil very faſt, till they jelly 
and are clear; don't take them off the fire, that will 
make them hard; a quarter of an hour will do them 
when they begin to boil ; then put your raſpberries 
in the glaſs firſt, and ſtrain the ſeeds from the jelly, 
and put it to them; and when they begin to cool, 
ſtir them gently, that they may not all lie on the 
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| top of the glaſs ; and when cold, lay papers Cloſe on 


, Ky - 60K firſt wet the papers, and dry them in a cloth. 


will ſnap in * 


To make a ſtrong Apple - Telly. 


. 1 EFT your water boil in the pan you make it in, 
® and when the apples are par'd and quarter'd, 
put them into your boiling water; let there be no 
more water than will juſt cover them, and let it boil 
as faſt as poſſible; and when the apples are all to 
pieces, put in about a quart of water more, and let 
it boil half an hour longer, then run it thro? a jelly- 
bag, and uſe it as occaſion for any ſort of ſweet- 
meat; in the ſummer codlins are belt, in the winter 
golden runnets or inter- pippins. 


T preſerve R aſpverries whole. 


AK E the full weight of your Raſpberries in 
double-refin'd ſugar, beaten and ſifted ; lay 
your Raſpberries ſingle in the bottom of your pre- 
ſerving-pan, and put all your ſugar over them ; ſet 


them on a ſlow fire, till there is ſome ſyrup in the 
bottom of the pan; then ſet them on a quick fire, 
till all the ſugar be thoroughly melted ; give them 
two or three walms, ſcum them, and take them up, 
and put them in glaſſes. 


DT make Bikes. 
Ake the whites of four eggs, the yolks of ten, 


beat them a quarter of an hour with 4 ſpoon- 
7 of orange-flower- water; then add to it one 
pound of loaf-ſugar beaten and ſiſted; then beat 
them together an hour longer; then ſtir in half a 
pound of dry flour, and the peel of a lemon grated 
off; mix it well together, then butter the pans and 
fill them, ſearce ſome ſugar over them as you put 
them into the oven ; when they are riſen in the 
oven, take them out and lay them on a clean cloth; 
and when the oven is pretty cool, put them in again 
on ſieves, and let them ſtand till rat; are "=; and 
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The ComplaagetFc.:/ewife. 199 
T0 make Chocolate-Almonds. 
Axe a pound of chocolate finely grated, and añ 

pound and half of the beſt ſugar finely ſifted ; > 
then ſoak gum-dragant in orange-flower-water, and PN 
work them into what form you pleaſe ; the fte 
muſt be ſtiff; dry them in a ſtove. * 


To make Lemon- Puffs. 
Tz a pound and a quarter of double- refin'd 


ſugar beaten and "ſifted, ' and grate the rinds 
of two lemons, and mix well with the ſugar ; then 
beat the whites of three new-laid eggs very well, 
and mix it well with your ſugar and lemon peel; 
beat them together an hour anda quarter, then make 
it up in what form you pleaſe ; be quick to ſet them 
in a moderate oven; don't take them off the papers 
till cold. 
To preſerve Oranges whole. 
TAke the beſt and largeſt Sevil oranges, water 
them three days, ſhifting them twice a- day, 
boiling them in a copper with a great deal of water 
till they be tender; they mult be tied in a cloth and 
kept under water, the water muſt boil before you 
put them in; then take to every pound of orange, 
a pound and half of double-refin'd ſugar, beaten and 
ſifted ; then have in readineſs apple-water made af 
John-apples ; take to every 1 that water a pound 
of ſugar; then take a third part of the ſugar and 
put to the water; boil it a while, and ſet it by to 
cool; then cut a little hole in the bottom of your 4 
orange, and pick out all the feeds, and fill them ) 
up wien what ſugar is left; prick your oranges all J 
over with a bodkin, then put them into your ſyrup, 
boiling them ſo faſt that the ſyrup may cover them, 
then put in your ſugar that is left: when the ſyrup 
will jelly, and the oranges look clear, they are e- 
nough.; then glaſs them with the holes uppermoſt, 


and pour the ſyrup upon them. 
' | Q 4 | To 


To make Almond-Loaves. 


Lanch your almonds in hot water, and throw 
chem into cold; then take their weight in dou- 
ble-refin*d ſugar finely ſearced, beat them together 

uni they come to a paſte, then make them up into 
little loaves, then ice them over with ſome white of 
egg and ſugar ; bake them on paper : if you pleaſe 
you may throw your almonds into orange-flower- 
water inſtead of cold water. 


To make Lemon-Bisket. 


T Ake ſix yellow rinds well- beat, with a pound 
of double-refin'd ſugar, and whites of four 
i come to a paſte ; lay them on wafer-paper, 


To make Orange-Chips criſp. 
DAR E your oranges very thin, leaving as little 
White on the peel as poſſible z throw the rinds 
into fair water as you pare them off, then boil them 
therein very faſt till they are tender, ſtill filling up 
the pan with boiling water as it waſtes away; then 
make a thin ſyrup with part of the water they were 
boil'd in, and put the rinds therein, and juſt let 'em 
Fur then take them off, and let them lie in the 
rup three or ſour days; then boil them again, till 
vou find the ſyrup begins to draw between your 
fingers; then take them off from the fire, and let 
them drain between a colander ; take out but a few 
at a time, becauſe if they cool too faſt, it will be 
difficult to get the ſyrup from them, which muſt be 
done by paſling every piece of peel thro? your fin- 
Z gers, and laying them ſingle on a ſieve, with the 
rind uppermoſt ; the ſieves may be ſet ina ſtove, or 
betore the fire ; but in ſummer the ſun is hot enough 
to dry them : three pounds of ſugar will make ſyrup 
to do the peels of 25 oranges, _ 4 5 7 = 
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The Complen 
To make Syrup of Orange-Peel. 


O every pint of the water in which the orange- 

| peels were ſteep'd put a pound of, ſugar, boil 

it, and when it has boil'd a little, ſqueeze in ſome 
Juice of lemon, and make it more or leſs, ſhar®to 
your taſte ; filter the lemon. juice thro? cap: paper 
as it boils ſcum it clear; and when boiP'd enough to 
keep, take it off the fire, and when cold bottle it; 
when your orange-peels are dry*d on one ſide, turn 
the other, and ſo do till they are criſp ; bruſlthe 
ſugar from them, then take a cloth dipt in warm 
water, and wipe off all that remains of ſugar on the 
rind · ſide; then lay them on the ſteve again, ang in 
an hour they will be dry enough to put into ur 
boxes to keep. i 


„ 
To make Orange Marmald 


ARE the beſt Sevil oranges and weighaa pound 
of them, then pare off all the yellow rind very 
thin, quarter the peel and put *em in water; cover 
**m down cloſe, and ſhift the water fix or ſeven 
times as it boils to take the bitterneſs out, and that 
they may look clear, and be tender; then take em 
out, dry *em in a cloth, take out all the ſtrings, 
and cut *em thin as pallets; then take a pound of 
double-refin*'d ſugar beaten, and boil it with a little 
water to a candy-height, ſcum it clean and put in 
your peels ; let them boil near half an hour; have, 4 
in readineſs your orange - meat all pick'd from the 
ſkKins and ſeeds, and the juice of two large lemons  ? 
and put it into the peels, and boil all together Aa 
quarter of an hour longer; ſo glaſs it up, and paper 
it when cold. 8 


To make Orange Cakes. +4 
UT your oranges, pick out all your meat and 

V juice free from the ſtrings and feeds, and fet- + 
It dy; then boil it and ſhift the water till your N 
peels are tender, dry them in a cloth and mince 1 
| el ns them. J 
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202 The Comp 1 oe wife. | 
them ſmall, and put them to the juice; to a pound 
of that weigh a pound and half of double-refin'd 
ſugar 3 dip your lumps of ſugar in water and boil 
it to a candy-height; take it off the fire and put in 


your juice and peel, ſtir it well, and when ' tis al. 


mo cold put it in a baſon and ſet it in a ſtove; 
then lay it thin on earthen plates to dry, and as it 
candies, faſhion it with your knife ; and as they dry, 
lay them on glaſs ; when your plate is empty, put 
more out of your baſon. 


To make Lemon Cakes. 


RAI E off the yellow rind of your lemon, 
aud ſqueeze your juice to that peel ; take two 
apples to every lemon, pare and core them, and 
boil them clear, then put them to your lemon: To 


a pound q this put two pound of double-refin'd ſu- 


gar, theaipfUcr it as the orange. 


To caftay Orange-flowers. 

MAKE Orange-flowers that are ſtiff and freſh, 
boil them in a good quantity of ſpring-water 
in a preſerving-pan, and when they are tender take 
them up, and drain them thro' a ſieve, and dry 
them between napkins very dry; take the weight 


in double-refin*d ſugar, and to a pound put half a 


pint of water, boil it till it ſtands in a thick drop, 
and when *tis almoſt cold put it to your flowers in a 


ſilver or China baſon ; ſhake them well together, 


and. fet them in a ſtove, or ſun, and when they be- 
gin to candy take them out, and lay them on glaſſes to 
dry; ſift ſugar on them, and turn them every day 
till they are criſp. N 


To make clear Candy. 


TAKE ſix ounces of water and four ounces of 

L fine ſugar ſearc'd, ſet it on a flow fire to melt 

without ſtirring, let it boil till it comes to a ſtrong 

candy ; then have ready your peel or fruit ſcalded 

hot in the ſyrup they were kept in, drain them on 
we 


2 g 
The Compliat Houſewife. 203 
from it, and put them into your candy, which 
—.— rub on 1 ſides of your baſon with the 
back ef mene en you ſor Tn" candy ee 
white; take out the fruit with a fork, touch it not 
with your fingers: If right, the candy will ſhing, on 
your fruit, and dry in three or four hours in an in- 
digerent hot ſtove: Lay your fruit on ſieves. 


To keep Fruit in Syrup to candy. 
F. you candy orange or lemor-peels, you muſt 
[ firſt rub them with ſalt; then cut in what fa- 
ſhion you pleaſe, and keep them in water two days; 
then boil them render, ſhifting the water you boil 
them in two or three times; you muſt have a ſy- 
rup ready, a pint of water to a pound of ſugar, 
ſcald your peels in it till they look clear. Fruit is 
done the ſame way, but not boil'd till yowpur them 
in your ſyrup ; you muſt heat your ſyrup once a 
week, taking out your fruit, and put them in again 
while the ſyrup is hot 3 they will keep all the year. 

To dry Apricocks like Pranello's. 
AK E a pound of apricocks, being cut in 
| halves or quarters, let them boil till they be 
very tender in a thin ſyrup, let them ſtand a day or 
two in the ſtove ; then take them out of the ſyrup, 
and lay them drying till they be asdry as prunello's, 
then box them : You may make your ſyrup red 


with the juice of red plumbs, if you pleaſe you 
may pare them. 


To preſerve green Cucumbers. 
AKE gerkins, rub them clean, then green 
them in hot water; then take their weight in 
double-refin'd ſugar, boil it to a thick ſyrup with a 
quarter of a pint of ſpring-water to every pound of 
ſugar 3 then put in your cucumbers and ſet them o- 
ver the fire, but not to boil faſt ; ſo do two or three 
days. The laſt day boil them till they are tender 
and clear, ſo glaſs them up, e 


To 


Kg r « > oo * K 4 * * 2 
22 Li RY 3 — Sb Y TY 1 * 8 _- bl * N K 
W "ths 4 ae x ? f | : * 5 
2 : N 
2 : 


. 2 94 De Com leat Houſewife, 


Jo make clear Cakes of Gooſeberries. 
T your white Dutch gooſeberries when they 
are thorough ripe, break them with your fin- 

gers and ſqueeze out all the pulp into a fine piece of 

_ carffbrick or thick muſlin to run thro? clear; then 
weigh the juice and ſugar one againſt the other; 
then boil the juice a little while, then put in your 
ſugar and let it diſſolve, but not boil ; ſcum it and 


Put it into glaſſes, and ſtove it in a warm ſtove. 


Another way to make Orange Marmalade. 


DAs your oranges, cut out all the meat, boil 
IX the rinds very tender, and cut them very fine; 
then take three pound of double-refin'd ſugar, and 
a pint of water, boil and ſcum it, and then put ina 
pound of rind; boil it very faſt till the ſugar is very 
thick, then put in the meat of your oranges, the 
| ſeeds and ſkins being pick'd out, and a pint of very 
ſtrong pippin jelly; boil all together very faſt half 
an hour, then put it in flat pots or glaſſes; When 
tis cold, paper it up. 
T0 preſerve Cherries. 
ATH ER your cherries of a bright red, not 
Il too ripe ; weigh them, and to every pound 
of cherries put three quarters of a pound of double- 
refin'd ſugar beaten fine; ſtone them, and ſtrew 
ſome ſugar on them, as you ſtone them; to keep 
their colour, wet your ſugar with fair water near 
half a pint, and boil and ſcum it, then put in three 
| ſmall ſpoonfuls of the juice of currants, that was in- 
fuſed with a little water ; give it another boil and 
ſcum, and put in your cherries ; boil them till they 
are tender, then pour them into a China baſon, cover 
them with paper and ſet them by twenty-four hours, 
then put them in your preſerving-pan, and boil em 
till they look clear; put them in your glaſs clear 
from the ſyrup, and put the ſyrup on them ſtrain'd 
through muſlin, 6 
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To preſerve Green Apricocks. 


BEFORE the ſtones are hard, wet them and 
lay them in a coarſe cloth, and put to them 
two or three handfuls of ſalt, and rub them till the 
roughneſs is off, then put them in ſcalding water, 
and ſet them over the fire till almoſt boil'd, chen 
ſet them off till almoſt cold; do this two or three 
times; after this let them be cloſe cover'd, and when 
they look to be green, let them boil till they begin 
to be tender; weigh them and take their weight in 
double-refin*d ſugar, to a pound of ſugar half a pint 
of water; make the ſyrup, and when almoſt cold, 
put in your apricocks, boil them well till cleans 
warm the ſyrup two or three times till thick, orf fut 
them in cold jelly, or dry them as you uſe then 


To preſerve Apricocks that are ripe. 


ATHER your apricocks about half ripe, be- 

fore they look too yellow ; weigh them and 

to every pound put three quarters of a pound of tre- 
ble-refin*d ſugar finely beaten and ſifted, then pare 
*em and cut *em in the parting of the apricock to 
take out the ſtone ; then make a fine ſyrup of the 
ſugar, keeping a little out to ſtrew on them whilſt +. 
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they are boiling; and after they are boiled a little, 
take em out of the pan and put 'em in a baſon, ang 
cover them cloſe with paper; and let them ſtandd 


twenty-four hours; be careful not to break them in 
taking them out: The next day boil them up for 


good, put them in your glaſſes with care, ſtrain 
your ſyrup over them thro* muſlin. 


To candy Orange Chips. 


ARE your oranges and ſoak the peelings in 
Water two days, and ſhift the water twice, 
but if you love them bitter ſoak them not: Tie your 
peels up in a cloth, and when your water boils, put 
them in, and let them boil till they are tender; then 
take what double-refin'd ſugar will do, and break it 
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ſmall and wet it with a little water, and let it boil 
till *tis near candy-high, then cut your peels of what 
lengths you pleaſe, and put 'em into the ſyrup; 
ſet em on the fire and let *em heat well thro', then 
let them ſtand a while, heat them twice a day, but 
not boil: Let them be fo done till they begin to 
candy, then take them out and put them on, plates 
to dry, and when they are dry, keep them near the 
fire. | 


* X 1 


To candy Orange Flowers. 


RSI pick your orange- flowers, and boil them 
quick in fair water till they are very tender 
then drain them thro' a hair ſieve very clean from 
the water; to a pound of the beſt double-refin'd ſu- 
oar, take half a pint of fair water, and as much 

orange- flower- water, and boil it up to a thick ſy- 
rup; then put it out into broad flat glaſſes, and let 
the ſyrup ſtand in the glaſſes about an inch thick; 
when it is near cold drop in your flowers, as many 
as you think convenient, and ſet your glaſſes in a 
ſtove with a moderate heat, for the ſlower they can- 
dy, the finer the rock will be; when you ſee it is 
well candied top and bottom, and that it gliſſens, 
break the candy at top in as great flakes as you can, 
and lay the biggeſt piece at the bottom on glaſs 
plates, and pick out the reſt, and pile it up with the 
flowers to what ſize you pleaſe ; after that it will 
preſently be dry in a ſtove. 


To ſcald Fruit for preſent Uſe. 


UT your fruit into boiling water, as much as 
| will almoſt cover them, ſet them over a flow 
fire, keep it in a ſcald till tender, turning the fruit 
where the water does not cover ; when tender, lay a 
paper cloſe on it, let it ſtand till cold; to a pound of 
fruit put half a pound of ſugar; let it boil, but not 
faſt, till it looks clear; all fruit done whole but pip- 
pins, and they in halves, with orange or lemon-peel, 
an 
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and juice of lemon 3 cut your peel very thin, like 
threads, and ſtre them on your pippins. 


To make Marmalade of Apricocks. 


Ather your apricocks juſt turn'd from the green 
of a very pale yellow, pare them thin and 
weigh them, three quarters of a pound of double- 
refin*d ſugar to a pound of apricocks, then cut them 
in halves, take out the ſtones, and ſlice them thin; 
beat your ſugar and put it in your preferving-pan 
with your ſlicd apricocks, and three or four ſpoon- 
fuls of water; boil and ſcum them, and when they 
are tender put them in glaſſes. 


To make a Gooſeberry-Gam. 


Ather your gooſeberries full ripe, but green; 

top and tail them, and weigh them; a pound 
ot truit to three quarters of a pound of double-refin'd 
ſugar, and half a pint of water; boil them till clear 
and tender, then put it in pots. 


To keep Orange-Hlowers in Syrup. 


Ick off the leaves and throw them in water boil- 

ing on the fire, and ſqueeze into it the juice 

oi two or three lemons; let them boi] half a quarter 
of an hour, and then throw *em into cold water, then 
drain them, and lay them on cloths to drain well ; 
then beat and ſift ſome double: refin'd ſugar, lay 
{ome on the bottom of a gallipor, and then a layer 
of flowers, and then more ſugar, till all is in; when 
the ſugar melts, put in more, till there is a pretty 
deal of ſyrup; ſo paper them up for uſe: you may 
put them in jelly, or what you pleaſe. | 


To make white Druince Marmalade. 


Cald your quinces tender, take off the ſkin, and 
pulp them from the core very fine, and to ever 
pound of quince have a pound and half of double- 
refin'd ſugar in lumps, and half a pint of water, dip 
your ſugar in the water, and boil and ſcum it till it 
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4s a thick ſyrup; then put in your quince, boil and 
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ſeum it on a quick fire a quarter of an hour, ſo put 
it in your pots., 


To make red Qu. iuce M, armalade. 


Are and core a pound of quince, beat the parings 

and cores and ſome of your worſt quinces, and 
ſtrain out the juice; and to every pound of quince 
take ten or twelve ſpoonfuls of that juice, and three 
quarters of a pound of loaf-ſugar ; put all into your 


Preſerving- pan, cover it cloſe, and let it ſtew. over 
a gentle fire two hours; when it is of an orange- red, 


uncover and boil it up as faſt as you can; when of 


a good colour, break it as you like it; give it a boil 


and pot it up. 


To make Syrup of Marſhmallows. 


Ake Marſhmallow roots four ounces, graſs- 
roots, aſparagus-roots, liquoriſh, ſtoned raiſins, 
of each half an ounce; the tops of Marſh-mallows, 
pellitory, pimpernel, ſaxifrage, plantain, maiden- 
hair white and black, of each a handful ; red ſiſers 
one ounce ; the four greater and four leſſer cold 
ſeeds of each three dams ; bruiſe all theſe, and boil 
them in three quarts of water, till it comes to two 
then put to it four pound of white ſugar, till it comes 
to a ſyrup ; put to every pint the white of an egg to 
Clarify it. 


To make Syrup of Saffron. 
TAKE apint of the beſt canary, and as much 
balm- water, and half an ounce of Engli/þ ſaf- 


fron; open and pull the ſaffron very well, and put 


it into the liquor to infuſe; let it ſtand cloſe cover'd 
(ſo as to be hot, but not boil) 12 hours; then ſtrain 
it out as hot as you can, and add to it three pound 
of double-refin'd ſugar ; boil it till it is well incor- 
porated, and when it is cold bottle it, and take one 


ſpoonfut ina little ſack or ſmall cordial, as occaſion 
© '- » 


A Syrup 


The Compleat Houſewife. 209 1 
A Syrup for a Cough, or Aſthma. 


1 of hyſſop and penniroyal water, of each a 
quarter of a pint, flice into it a ſmall ſtick of 
liquorice, and a few raiſins of the ſun ſtoned : let it 
ſimmer together a quarter of an hour, and then 
make it into a ſyrup with brown ſugarcandy ; boil it 

a little, and then put in four or five ſpoonfuls of 
ſnail-water; give it 4 walm, and when it is cold, 
bottle it; take one ſpoonful morning and night, with 4 
three drops of balſam of ſulphur in it; you may , 
take a little of the ſyrup without the drops once or 1 
twice a-day; if the party is ſhort-breath'd, a bliſter 


is very good. 


To make Syrup of Balſam for a Cough. 
* KE one ounce of balſam of Tolu, and put to it 
a quart of ſpring-water, let them boil together 
two hours, then put in a pound of white ſugarcandy 
finely beaten, and let it boil half an hour longer; 
take out the balſam, and ſtrain the ſyrup through a 
flannel bag twice; when it is cold, put it in a bottle. 
This ſyrup is excellent for a cough, take a ſpoonful 
of it as you lie down in your bed, and a little at 
any time when your cough troubles you; you may 
add to it two ounces of ſyrup of red poppies, and 
as much of raſpberry-ſyrup. 
A Syrup for a Cough. 
TAKE a handful of oak-lungs, a handful of French 
* moſs, a handful of maidenhair ; boil all theſe 
in three pints of ſpring-water,till it comes to a quart; 
then ſtrain it out, and put to it ſix-pennyworth of 
ſaffron tied up in a rag, and two pound of brown. 
lugarcandy; boil it up to a ſyrup, and when it is cold, 
bottle it; take a ſpoonful of it as often as your cough 


troubles you, at heh 
POE, =» 
AKE a handful of unſet hyſſop, a handful of 


coltsfoot-flowers, a handful of black ys 
hair, 


* 


F " N * nn 2 7 
* p TIE * 1 4 
= * * * * 
7 i 


n A ” * 99 n. * " . p k L * a 
w * þ * «i a . . ö ö * Af 7 p f, ON 21 " e 4 F N * " RY 8 5 kh & 2 
«4 4 9 4 n M x 1 ad. 4x bf) Bras. * r een 9 * * * * * An K * * 9 wy * ok 4 
1 ay Aae * A „ N N Ta: , * 7 ; n * % n I l en . L * k 8 7 da | n 
% * 4 . . Bc. 4 * * 7 8. = , * of 
8 y 0 v 1 5 
a % ; 
— * 
3 { % % I I = „ 
4 * 
5 ; $ * Mo 
A * * © x has 
x 4 
vo _ 


hair, two handfuls of white horehound, boil theſe herbs 
together in three quarts of water, till it comes to 3 
pints; then take it off, and let the herbs ſtand in it 
till it is cold; then ſqueeze them out very dry, and 
ſtrain the liquor, and let it boil a quarter of an hour; 
ſcum it well; to every pint put in half a pound of 
white ſugar, and let it boil, and ſcum it, till it comes 
to a ſyrup; when it is cold, bottle it; take two ſpoon- 
fuls night and morning; and at any time when the 
cough is troubleſome take one ſpoonful; do not cork 


the bottles, but tie them down with paper. 


| For a Cough. 

AKE three quarts of ſpring-water, and put it in 
= alarge pipkin, with acalf's-foot, and four ſpoon- 
fuls of barley, and a handful of dried poppies ; boil 
it together till one quart be conſum'd, then ſtrain it 
out, and add a little cinamon, and a pint of milk, 
and ſweeten it to your taſte with loaf-ſugar ; warm 
It a little, and drink half a pint as often as you 

pleaſe, 


Another. 
| e two ounces of raiſins of che ſun ſtoned, one 


ounce of brown ſugarcandy, one ounce of con- 
ſerve of roſes, add to theſe a little flower of brim- 
ſtone ; mix all together well in a mortar, and take 
the quantity of a nutmeg night and morning. 


To make Conſerve of Hips. 


(GATHER the hips before they grow ſoft, cut off 

the heads and ſtalks, flit them in halves, and 
take out all the ſeed and white that is in them very 
clean, then put them in an earthen pan, and ſtir'em 
every day, elſe they will grow mouldy; let them 
ſtand till they are ſoft enough to rub thro? a coarſe 
hair ſieve; as the pulp comes, take it off the ſieve; | 
they are a dry berry, and will require pains to rub 
K.thro*; then add its weight in ſugar, and mix . 
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well together without. boiling, keeping it in deep 
gallipots for uſe. 
To preſerve Apricocks ripe. 

(GATHER your apricocks of a fine colour, but not 

too ripe; weigh them, and tp every pound of 
apricocks put a pound of double-refin'd ſugar beaten 
and ſifted; ſtone and pare your apricocks; as you 
pare them, put them into the pan you do them in, 
with ſugar ſtrew'd over and under them; let them 
not touch one another, but put ſugar between, cover 
them up, and let them lie till the next day; then 
ſtir them gently, till the ſugar is melted; then put 
them on a quick fire, and let them boil half an hour, 
ſcumming exceeding well all the while; then take it 
off, and cover it till it is quite cold, or till the next 
day; then boil it again, ſcumming it very well till 
it is enough, ſo put it in pots. 


To preſerve green Apricocks. 


TAKE green apricocks about the middle of Zune, 
or when the ſtone is hard ; put them on the fire 
in cold water three or four hours, cover them cloſe, 
but firſt take their weight in double-refin*d ſugar; 
then pare them nicely, dip your ſugar in water, and 
boil the water and ſugar very well; then put in your 
apricocks, and let them boil till they begin to open; 
then take out the ſtone, and cloſe it up again, ad 
put them in the ſyrup, and let them boil till they 
are enough, ſcumming all the while; then put em 
in pots, | 


To preſerve the great white Plumb. 


1 a pound of plumbs take three quarters of a 
pound of double refin'd ſugar in lumps, dip 
your ſugaf M water, and boil and ſcum very well; 
flit your:plumbs down the ſeam, and put them into 
dhe ſyrup 'withrhe Nic downward ; let them ſtew 
ver the fire 4/quarter of an hour, ſcum very well, 
and take them off, and when cold, turn them, and 
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cover them up, and turn them in the ſyrup every 


day, two or three times a day, for five days; then 
put them in pots. + 5 


| To make Jelly of Currants. 
QTRIP your currants, put them in a jug, and infuſe 


in water; ſtrain out the juice upon ſugar; 
ſweeten to your taſte; bo:l it a great while, till it 
Jellies, ſcumming all the while, and then put it in 


your glaſſes. 


To make Apricock C hips. 


PARE your apricocks, and part them in the middle; 

take out the ſtone, and cut them croſs-ways 
pretty thin; as you cut them, ſtrew a very little 
ſugar over them, beaten and ſifted; then ſet them 
on the fire, and let them ſtew gently a quarter of an 
hour; then take them off, cover them up, and ſet 

them by till the next day; then ſer them on the 
fire as long as before; take them out one by one,and 
lay them on a ſieve, ſtrew ſugar on the ſieve, and 
over them; dry them in the ſun, or cool oven; turn 
them often; when dry, put them in boxes. 


To make aA Sweet-Bag for Linen. 


F. a pound of orrice-roots, a pound of ſweet 
1 calamus, a pound of cypreſs-roats, a pound of 
dried lemon-peel, a pound of dried orange-peel, a 

eck of dried roſes, make all theſe into a groſs pow- 
adcder:ſeec four ounces, nutmegs one ounce 
and half, an ounce of cloves; make all theſe into fine 


powder, and mix with the other; add muſk and am- 

| © tg then take four large handfuls of lavender- 
flowers dried and rubb'd, a handful of ſweet marjo- 
ram, a handful of orange-leaves, a handful of young 
walnut-leaves, all dry'd and rubb'd ; mix all toge- 
ther, with ſome bits of cotton perfum'd with eſſences, 


and put it up into filk bags to lay with your linen. 


To 


. 


p * "07 * e * c ' W 9 * N , * » : * 4 
f Rem * ” | 1 1 . e * \ : L TEES 4 #5 4 Si F Lats Aces "OR a 
. : - 4 m hi” * þ * { "CPR f 4 
1 * d : . ** = PF p 
* bs » - 
: 4 * 
U * I 4 * 
* * 
- . 4 * ? z.% 9 * » 
7 * ” 9 
0 * 
. ' L 14 4 
4 - 6 f * \ ! 
NY 5 \ * «IV 
: * S 7 
0 ö 94 1 
' * J 
f a i 
8 - : ; - ® * 
4 * 
® "5 . 5 
, 


781. 18 32g: . 
7 male the bur ning Perfume. 


T a quarter of a pound of damaſk-roſe 
leaves, beat them by themſelves, one ounce of 
orrice-root ſliced very thin, and ſteep'd in roſe-water 3 
beat them well together, and put to it two grains of 
muſk, as much civet, two ounces of benjamin finely: 
powder'd; mix all together, and add a little pow- 
der'd ſugar, and make them up in little round cakes, 
and lay them ſingly on papers to dry; ſet them in 
a window where the, ſun comes; they'll dry in two 
or three days. Make them in June. 


EICULDIEAAIAIADAIDASESD 
All Sorts of Made Wines. 


To make Apricock Wine. 


AKE three pounds of ſugar, and three quarts 
T of water; let them boil together, and ſcum it 
well; then put in ſix pounds of apricocks pared and 
ſtoned, and let them boil till they are tender; then 
take them up, and when the liquor is cold, bottle it 
up; you map, if you pleaſe, after you have taken out 
the apricocks, let the liquor have one boil with a 
ſprig of flower'd clary in it; the apricocks make mar- 
malade, and are very good for preſent ſpending. 


To make Damſon Wine. 


(GA HER your damſins, dry and weigh them, and 

bruiſe them with your hand, put them into an 
earthen ſtein that hath a foſſet; put a wreath of 
ſtraw before the foſſet; to every eight pound of 
fruit a gallon of water; boil the water, and ſcum it, 
and put it ta your fruit ſcalding hot, and let it ſtand 
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to pound and a half of fine ſugar ; let the veſſel 


very ſmall lump of double-refin'd ſugar in every 


and water together, and give it a boil and a ſcum, 


gentle fire a quarter of an hour; then let it run thro? 


two whole days; then draw it off, and put it into a 
veſſel fit for it, and to every gallon of liquor put 


be full, and ſtop it cloſe, the longer it ſtands the 
better; it will keep a year in the veſſel; bottle it 
out; the ſmall damſin is the beſt: you may put a 


To make G oſeberry Wine. 


bottle, 
SPARE to every four pound of gooſeberries a 
pound and a quarter of ſugar, and a quart of 
fair water; bruiſe the berries, and ſteep them 24 
hours in the water, ſtirring them often; then preſs 
the liquor from them, and put your ſugar to the li- 
quor; then put it in a veſſel fit for it, and when it 
has done working, ſtop it up, and let it ſtand amonth; 
then rack it off into another veſſel, and let it ſtand 
five or ſix weeks longer; then bottle it out, putting 
a ſmall Jump of ſugar into every bottle; cork your 
bottles well, and at three months end it will be fit to 
drink. In the ſame manner, is currant and raſpberry- 
wine made; but cherry-wine differs, for the cherries 
are not to be bruiſed, but ſtoned, and put the ſugar 


and then put in your fruit, and let it ſtew with a 


a fieve, without preſſing, and when it is cold, put it 
in a veſſel, and order it as your gooſeberry or cur- 
rant- wine. The only cherries for wine, are, the 
great-bearers, murrey-cherries, morrelloes, black 

Flanders, or the John Treduſkin cherries. | 

| Pearl Gooſeberry Wine. 
ARE as many as you pleaſe of the beſt pearl 
1 gooſeberries, and bruiſethem, and let them ſtand 
all night; the next morning preſs or ſqueeze them 
out, and let the liquor ſtand to ſettle ſeven or eight 

hours; then pour off the clear from the ſettling, and 
meafüre it as you put it into your veſſel, and to 
n e ff 4 h every 


every three pints of liquor put a pound of double 
refin'd ſugar ; break your ſugar in ſmall lumps, and 
put it in the veſſel, with a bit of iſinglaſs, and ſtop 
it up, and at three months end bottle it out, putting 
into every bottle a lump of double-refin'd ſugar. 
This is the fine gooſeberry-wine. | 


To make Cherry- Brandy. 


TAKE ſix dozen pounds of cherries, half red and 
half black, and maſh or ſqueeze them with your 
hands to pieces, and put to them three gallons of 
brandy, and let them ſtand ſteeping 24 hours; then 
put the maſh'd cherries, and liquor, a little at a time, 
into a canvas bag, and preſs it as long as any Juice 
will run; ſweeten it to your tatte, and put it into 
a veſſel fit for it, and let it ſtand a month, and bottle 
it out; puta lump of loat-ſugar into every bottle. 


To make Cherry-Mine. 


PULL the ſtalks off the cherries, and maſh them 

without breaking the ſtones ; then preſs them 
hard thro? a hair bag, and to every gallon of liquor 
put a pound and half of ſix-penny-ſugar ; the veſſel 
mult be full, and let it work as long as it makes a 
noiſe in the veſfel; then ſtop it up cloſe for a month 
or {ix weeks; when it 1s fine, draw it into bottles, 
put a lump of loaf- ſugar into every bottle, and if 
any of them fly, open them all for a moment, and 
cork them well again ; it will not be fit to drink in 


a quarter of an year. . 


To make Currant- Mine. 


AKE four gallons of currants, not too ripe, and 

ſtrip them into an earthen ſtein that has a cover 
to it; then take two gallons and a half of water, 
and five pounds and a half of double-refin'd ſugar 3 
boil the ſugar and water together, and ſcum ir, 
and pour it boiling hot on the currants, and let it 
ſtand 48 hours; then ſtrain it thro? a flannel bag 
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two whole days; then draw it off, and put it into a 
veſſel fit for it, and to every gallon of liquor put 
two pound and a half of fine ſugar; let the veſſel 
be full, and ſtop it cloſe, the longer it ſtands the 
better; it will keep a year in the veſſel ; bottle it 
out; the ſmall damſin is the beſt : you may put a 
very imall lump of double-refin'd ſugar in every 


bottle. 1 
To make Gooſeberry Wine. 


Tu to every four pound of gooſeberries a 
pound and a quarter of ſugar, and a quart of 
fair water; bruiſe the berries, and ſteep them 24 
hours in the water, ſtirring them often; then preſs 
the liquor from them, and put your ſugar to the li- 
quor; then put it in a veſſel fit for it, and when it 
has done working, ſtop it up, and let it ſtand a month: 
then rack it off into another veſſel, and let it ſtand 
five or ſix weeks longer; then bottle it out, putting 
a ſmall Jump of ſugar into every bottle; cork your 
bottles well, and at three months end it will be fit to 
drink. In the ſame manner, is currant and raſpberry- 
vine made; but cherry-wine differs, for the cherries 
are not to be bruiſed, but ſtoned, and put the ſugar 
and water together, and give it a boil and a ſcum, 
and then put in your fruit, and let it ſtew with a 
gentle fire a quarter of an hour; then let it run thro? 
a fieve, without preſſing, and when it is cold, put it 
in a veſſel, and order it as your gooſeberry or cur- 
rant-wine. The only cherries for wine, are, the 
great: bearers, murrey-cherries, morrelloes, black 
Flanders, or the John Treduſtin cherries. | 
"Pearl Gooſeberry Wine. 
FAR as many as you pleaſe of the beſt pearl 
© © gooſeberries, and bruiſethem, and let them ſtand 
all night; the next morning preſs or ſqueeze them 
gut, and let the liquor Aand to ſettle ſeven or eight 
f hours; then pour off the clear from the ſettling, and 
menſüre it as you put it into your veſſel, and to 
rere we 
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every three pints of liquor put a pound of double 
refin'd ſugar; break your ſugar in ſmall lumps, and 
put it in the veſſel, with a bit of iſinglaſs, and ſtop 
it up, and at three months end bottle it out, putting 
into- every bottle a lump of double-refin'd ſugar. 
This is the fine gooſeberry-wine. ; 


To make Cherry-Brandy. 
T* KE ſix dozen pounds of cherries, half red and 
half black, and maſh or ſqueeze them with your 
hands to pieces, and put to them three gallons of 
brandy, and let them ſtand ſteeping 24 hours; then 
ut the maſh'd cherries, and liquor, a little at a time, 
into a canvas bag, and preſs it as long as any juice 
will run; ſweeten it to your tatte, and put it into 
a veſſel fit for it, and let it ſtand a month, and bottle 
it out; put a lump of loaf-ſugar into every bottle. 


To make Cherry- Mine. 


PULL the ſtalks off the cherries, and maſh them 
without breaking the ſtones ; then preſs them 
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hard thro? a hair bag, and to every gallon of liquor 


put a pound and half of ſix-penny-ſugar ; the veſſel 
muſt be full, and let it work as $i as it makes a 
noiſe in the veltel ; then ſtop it up cloſe for a month 
or ſix weeks; when it is fine, draw it into bottles, 
put a lump of loaf- ſugar into every bottle, and if 
any of them fly, open them all for a moment, and 
cork them well again; it will not be fit to drink in 
a quarter of an year. io 7, | 


To make Currant- Mine. 
TAKE four gallons of currants, not too ripe, and 


ſtrip them into an earthen ſtein that has a cover 


to it; then take two gallons and a half of water, 


and five pounds and a half of double-refin'd ſugar; 
boil the ſugar and water together, and ſcum it, 
and pour it boiling hot on the currants, and let it 
ſtand 48 hours; then ſtrain it thro' a flannel bag 
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into the ſtein again, and let it ſtand a fortnight to 
ſectle, and bottle it out, | 


To make ſtrong Mead. 

FAKE of ſpring-water what quantity you pleaſe, 
and make it more than blood-warm, and dif- 
ſolve honey in it till it is ſtrong enough to bear an 
egg, the breadth of a ſhilling ; then boil it gently, 
near an hour, taking off the ſcum as it riſes; then 
put to about nine or ten gallons, ſeven or eight large 
3 blades of mace, three nutmegs quarter*d, 20 cloves, 
three or four ſticks of cinamon, two or three roots 
ö of ginger, and a quarter of an ounce of Jamaica pep- 
per; put theſe ſpices into the kettle to the honey 
and water, a whole lemon, with a ſprig of ſweet- brier, 
and a ſprig of roſemary; tie the brier and roſemary 
together, and when they have boil'd a little while, 
take them out, and throw them away; but let your 
liquor ſtand on the ſpice in a clean earthen pot till 
the next day; then ſtrain it into a veſſel that is fit 
for it; put the ſpice in a bag, and hang it in the 
veſſel, ſtop it, and at three months draw it into bot- 
tles; be ſure that it is fine when it is bottled ; after 
it is bottled ſix weeks, it is fit to drink. 


To make ſmall white Mead. 


N three gallons of ſpring- water, and make it 
hot, and diſſolve in it three quarts of honey, 
and a pound of-loaf-ſugar ; and let it boil about halt 
an hour, and ſcum it as long as any riſes ; then pour 
it out into a tub, and ſqueeze in the juice of four 
lemons, put in the rinds of but two, 20 cloves, two 
races of ginger, a top of ſweet-brier, and a top of 
roſemary ; let it ſtand in a tub till it is but blood- 
warm; then make a brown toaſt, and ſpread it with 
two or three ſpoonfuls of ale-yeaſt, put it into a 
þ.  wellel fit for it; let it ſtand four or five days, then 
bottle it out. Af eee nk 


* 
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To make Raiſin Wine. | 

AKE two gallons of ſpring-water, and let it boil 
T half an hour; then put into a ſtein-pot two 
pounds of raiſins ſtoned, two pounds of ſugar, the 
rind of two lemons, the juice of four lemons ; then 
pour the boiling water on the things in the ſtein, 
and let it ſtand cover'd four or five days; ftrain it 
out, and bottle it up; in 15 or 16 days it will be fit 
to drink; it is a very cool and pleaſant drink in hot 


weather, 
| To make Shrub. 


T two quarts of brandy, and put it in a large 

1 bottle, and put into it the juice of five lemons, 
the peels of two, half a nutmeg, ſtop it up, and let 

it ſtand three days, and add to it three pints of white 
wine, a pound and half of ſugar; mix it, and ſtrain 
it twice thro? a flannel, and bottle it up: it is a pretty 
wine, and a cordial. i 

To make Orange Wine. 

UT 12 pounds of fine ſugar, and the whites of 
8 eggs well beaten, into 6 gallons of ſpring- 
water; let it boil an hour, ſcumming it all the time; 
take it off, and when it is pretty cool, put in the 
Juice and rind of 30 Sevil oranges, and fix ſpoonfuls 
of good ale- yeaſt, and let it ſtand two days; then 
put it into your veſſel, with two quarts of rheniſn 
wine, and the juice of twelve lemons; you muſt let 
the juice of lemons and wine, and two pounds of 
double-refin*d ſugar, ſtand cloſe cover'd, 10 or 12 
hours, before you put it in the veſſel to your orange 
wine, and ſcum off the ſeeds before you put it in; 
the lemonepeels muſt be put in with the oranges, 
half the rinds muſt be put into the veſſel; it muſt. 
ſtand 10 or 12 days before it is fit to bottle. 


Do make Birch Wine. * 
I March bore a hole in a tree, and put in a fau- 
vet, and it will run two or three days together 

without 
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into the ſtein again, and let it ſtand a fortnight to 
ſettle, and bottle it out. c | 


To make ſtrong Mead. 


FAKE of ſpring-water what quantity you pleaſe, 
and make it more than blood-warm, and diſ. 
ſolve honey in it till it is ſtrong enough to bear an 
egg, the breadth of a ſhilling ; then boil it gently, 
near an hour, taking off the ſcum as it riſes; then 
Put to about nine or ten gallons, ſeven or eight large 
es of mace, three nutmegs quarter'd, 20 cloves, 
three or four ſticks of cinamon, two or three roots 
of ginger, and a quarter of an ounce of Jamaica pep- 
per; put theſe ſpices into the kettle to the honey 
and water, a whole lemon, with a ſprig of ſweet-brier, 
and a ſprig of roſemary ; tie the brier and roſemar 
together, and when they have boil'd a little while, 
take them out, and throw them away; but let your 
liquor ſtand on the ſpice in a clean earthen pot till 
the next day; then ſtrain it into a veſſel that is fit 
for it; put the ſpice in a bag, and hang it in the 
veſſel, ſtop it, and at three months draw it into bot- 
tles; be ſure that it is fine when it is bottled ; after 
it is bottled fix weeks, it is fit to drink. 


To make ſmall white Mead. 


* AKE three gallons of ſpring-water,and make it 

hot, and diſſolve in it three quarts of honey, 

| and a pound of-loaf-ſugar ; and let it boil about halt 

. an hour, and ſcum it as long as any riſes; then pour 

3 it out into a tub, and ſqueeze in the juice of four 

lemons, put in the rinds of but two, 20 cloves, two 

races of ginger, a top of ſweet-brier, and a top of 

roſemary; let it ſtand in a tub till it is but blood- 

warm; then make a brown toaſt, and ſpread it with 

two or three ſpoonfuls of ale-yeaſt, put it into a 

veſſel fit for it; let it ſtand four or five days, then 
bottle it out, 0 | THEE 
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To make Raifin Wine. 


ARE two gallons of ſpring- water, and let it boi] 
| half an hour; then put into a ſtein-pot two 
ounds of raiſins ſtoned, two pounds of ſugar, the 
rind of two lemons, the juice of four lemons ; then 
pour the boiling water on the things in the ſtein, 
and let it ſtand cover'd four or five days; ſtrain it 
out, and bottle it up; in 15 or 16 days it will be fit 
to drink; it is a very cool and pleaſant drink in hot 


weather, | 
To make Shrub. 


TALE two quarts of brandy, and put it in a large 
bottle, and put into it the juice of five lemons, 
the peels of two, half a nutmeg, ſtop it up, and let 
it ſtand three days, and add to it three pints of white 
wine, a pound and half of ſugar ; mix it, and ſtrain 
it twice thro? a flannel, and bottle it up: it is a pretty 
wine, and a cordial. | 


To make Orange Wane. 


UT 12 pounds of fine ſugar, and the whites of 
8 egos well beaten, into 6 gallons of ſpring- 
water; let it boil an hour, ſcumming it all the time 
take it off,, and when it 1s pretty cool, put in the 
juice and rind of 50 Sevil oranges, and fix ſpoonfuls 
of good ale-yeaſt, and let it ſtand two days; then 
put it into your veſſel, with two quarts of rheniſh 
wine, and the juice of twelve lemons ; you muſt let 
the juice of lemons and wine, and two. pounds of 
double-refin'd ſugar, ſtand cloſe cover'd, 10 or 12 
1 hours, before you put it in the veſſel to your orange 
= vine, and ſcum off the ſeeds before you put it in 
che lemon-peels muſt be put in with the oranges, 
half the rinds muſt be put into the veſſel ; it muſt 
ſtand 10 or 12 days before it is fit to bottle. 


q . BY 
To make Birch Wine. {eh 
| JN March bore a hole in a tree, and put in a fau- 
Let, and it will run two or three days together 
without 
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218 The Compleat Hor ſcapiſo. 
without hurting the tree; then put in a pin to ſtop 
it, and the next year you may draw as much from 
the ſame hole ; put to every gallon of the liquor a 
quart of good honey, and ſtir it well together, boil 
it an hour, ſcum it well, and put in a few cloves, 
and a piece of lemon-peel ; when it is almoſt cold, 
put to it ſo much ale-yeaſt as will make it work like 
new ale; and when the yeaſt begins to ſettle, put 
it in a runlet that will juſt hold it; ſo Jet it ſtand 6 
weeks, or longer if you pleaſe; then bottle it, and 
in a month you may drink it ; it will keep a year 
or two; you may make it with ſugar, two pounds 
to a gallon, or ſomething more, if you keep it long; 
this is admirably wholeſome, as well as pleaſant, an 
opener of obſtructions, good againſt the phthiſick, 
and good againſt the ſpleen and ſcurvy, a remedy for 
the ſtone; it will abate heat in a fever or thruſh, 
and has been given with good ſucceſs, 
To make Sage Wine. 

ROLE 26 quarts of ſpring-water a quarter of an 
= hour, and when it is blood-warm, put 25 pound 
of Malaga raiſins pick*d, rubb'd, and ſhred into it, 
with almoſt half a buſhel of red ſage ſhred, and a 
porringer of ale-yeaſt ; ſtir all well together, and let 
it ftand in a tub cover*d warm 6 or 7 days, ftirring 
it once a day; then ſtrain it out, and put it in a run- 
jet; let it work three or four days, ſtop it up; when 
it has ſtood 6 or 7 days, put in a quart or two of 
Malaga ſack; and when it is fine, bottle it. 


To make Cowſlip-Wine. 


JO fix gallons of water put 14 pounds of ſugar, 


ſtir it well together, and beat the whites of 


20 eggs very well, and mix it with the liquor, and 
make it boil as faſt as poſſible ; ſcum it well, and let 
it continue boiling two hours; then ſtrain it thro' 3 
hair ſieve, and ſer it a cooling; and when it is 48 
cold as wort ſhould be, put a ſmall quantity of yeaſt 
to it on a toaſt, or in a diſh; let it ſtand all night 
N 511 6 working, 
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working, then bruiſe a pack of cowſlips, and put 
them into your veſſel, and your liquor upon them, 
and ſix ounces of ſyrup of lemons; cut a turf of 
graſs and lay on the bung; let it ftand a fortnight, 
and then bottle it. Put your tap into your veſſel, 
before you put your wine in, that you may not 


ſhake it. 
To make Raſpberry-Wine. 
TAs E your quantity of raſpberries, and bruiſe 
them, put them in an open pot 24 hours; then 
ſqueeze out the juice, and to every gallon put three 
pound of fine ſugar, and two quarts of canary z put 
it into a ſtein or veſſel, and when it hath done 


working, ſtop it cloſe z when *tis fine, bottle it, It 
muſt ſtand two months before you drink it. 


To make Raſpberry-Wine another way. 


PO UND your fruit, and ſtrain them through a 
cloth; then boil as much water as juice of raſp- 
berries, and when *tis cold put it to your ſqueezings: 
Let it ſtand together five hours; then ſtrain ir, and 
mix it with the juice, and to every gallon of this. 
liquor put two pound and half of fine ſugar: Let it 
ſtand in an earthen veſſel cloſe cover*d a week; then 
put it in a veſſel fit for it, and let it ſtand a month, 
or till *cis fine; bottle it off. 


To make Morella Cherry-Wine. 


LI your cherries be very ripe, pick off the 
ſtalks, and bruiſe your fruit without breaking 


ar, the ſtones ; put them in an open veſſel together 
of let them ſtand- twenty-four hours, then preſs 'em, 
nd and to every gallon put two pound of fine ſugar; 
let chen put it up in your cask; and when it has done 
2 


vorking, {top it cloſe, let it ſtand three or four 


months, and bottle it; it will be fit to drink in two 
. 5 
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To make Ouince Wine. 


AKE your quinces when they are thorough 
= ripe, wipe off the fur very clean; then take 
out the cores, and bruife them as you do apples for 
cyder, and preſs them, and to every gallon of juice 
put two pounds and a half of fine ſugar, ſtir it to- 
gether till *tis diſſolv'd; then put it in your cask, 
and when it has done working, ſtop it cloſe ; let it 
ſtand till March before you bottle it. You may 
keep it two or three years, it will be better. 


Another fort of Raſpberry Wine. 


T AK E four gallons of raſpberries, and put them 

in an earthen pot; and then take four gallons 
of water, and boil it two hours, and let it ſtand till 
Tis blood- warm, and put it to the raſpberries, and 
ſtir them well together; and let it ſtand 12 hours, 
then ſtrain it off, and to every gallon of liquor put 
three pound of loaf-ſugar, and ſet it over a clear 
fire, and let it boil till all the ſcum is taken off; and 
when *tis cold put it into bottles, and open the corks 
every day for a fortnight, and then ſtop 'em cloſe. 


To make Lemon Wine. 
1 ſix large lemons, pare off the rind and 


+ cut the lemons, and ſqueeze out the juice, and 
in the juice ſteep the rind, and put it to a quart of 
brandy, and let it ſtand in an earthen pot cloſe ſtop! 
three days, and chen ſqueeze ſix more, and mix with 
two quarts of ſpring-water, and as much ſugar 35 
will ſweeten the whole, and boil the water and 
lemons and ſugar together, and let it ſtand till 1 
cool; then add a quart of white-wine and the other 
lemon and brandy, and mix them together, and run 
it through a flannel bag into ſome veſſel. Let " 
ſtand three months, and bottle it off, Cork you 
bottles very well, and keep it cool; it will be fit de 
drink in a month or ſix weeks. 


90 
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To make Elder Wine. 


TAKE twenty-five pound of Malaga raiſins, 
rub them and ſhred them ſmall ; then take five 
allons of fair water; boil it an hour, and let it ſtand 
till it is but blood-warm ; then put it in an earthen 
crock or tub with your raiſins; Jet them ſteep ten 
days, ſtirring them once or twice a day; then paſs 
the liquor through a hair ſieve, and have in readi- 
neſs five pints of the juice of elder-berries drawn off 
as you do for jelly of currants; then mix it cold 
with the liquor, and ſtir it well together, and put 
it in a veſſel, and let it ſtand in a warm place, and 


when it has done working, ſtop it cloſe. Bottle it 
about Candlemas, 


To make Barky Water. 


TAKE of pearl-barley four ounces, put it in a 
large pipkin, and cover it with water; when 
the barley 1s thick and tender, put in more water, 
and boil it up again, and ſo do till 'tis of a good 
thickneſs to drink ; then pur in a blade or two of 
mace, or a ſtick of cinamon. Let it have a walm 
or two, and ſtrain it out, and ſqueeze in the juice of 
two or three lemons, and a bit of the peel, and 
ſweeten it to your taſte with fine ſugar ; let it ſtand 
till'tis cold, and then run it thro? a bag, and bottle 
it out: it will keep three or four days. 


To make Barley Wine. 


T AK E half a pound of French barley, and boil 

It in three waters, and fave three pints of the 
laſt water, and mix it with a quart of white wine, 
half a pint of borage-water, as much clary-water, 
and a little red roſe- water, the juice of five or fix 
lemons, three quarters of a pound of fine ſugar, the 
thin yellow rind of a lemon ; brew all theſe quick 
together, run it through a ſtrainer, and bottle it up; 
tis pleaſant in hot weather, and very good in fevers. 


To 
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To make Ouince Wine. 


FAKE your 8 when they are thorough 
X ripe, wipe off the fur very clean; then take 
out the cores, and bruife them as you do apples for 
cyder, and preſs them, and to every gallon of juice 
put two pounds and a half of fine ſugar, ſtir it to- 
gether till *tis diſſolv'd; then put it in your cask, 
and when it has done working, ſtop it cloſe ; let it 
ſtand till March before you bottle it. You may 
keep it two or three years, it will be better. 


Another fort of Raſpberry Wine. 


yi AK E four gallons of raſpberries, and put them 

in an earthen pot; and then take four gallons 
of water, and boil it two hours, and let it ſtand till 
Tis blood-warm, and put it to the raſpberries, and 
ſtir them well together; and let it ſtand 12 hours, 
then ſtrain it off, and to every gallon of liquor put 
three pound of loaf-ſugar, and ſet it over a clear 
fire, and let it boil till all the ſcum is taken off; and 
when *tis cold put it into bottles, and open the corks 
every day for a fortnight, and then ſtop 'em cloſe. 


To make Lemon Wine. 


1 ſix large lemons, pare off the rind and 
+ cut the lemons, and ſqueeze out the juice, and 
in the juice ſteep the rind, and put it to a quart of 
brandy, and let it ſtand in an earthen pot cloſe ſtopt 
three days, and then ſqueeze ſix more, and mix with 
two quarts of ſpring-water, and as much ſugar as 
will ſweeten the whole, and boil the water and 
lemons and ſugar together, and let it ſtand till ti 
cool; then add a quart of white-wine and the other 
Jemon and brandy, and mix them together, and run 
it through a flannel bag into ſome veſſel. Let " 
ſtand three months, and bottle it off. Cork you 
bottles very well, and keep it cool; it will be fit © 
drink in a month or fix weeks. 
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To make Elder Wine. 


1 E twenty-five pound of Malaga raiſins, 
rub them and ſhred them ſmall; then take five 


gallons of fair water; boil it an hour, and let it ſtand 


till it is but blood-warm ; then put it in an earthen 
crock or tub with your raiſins; Jet them ſteep ten 
days, ſtirring them once or twice a day; then paſs 
the liquor through a hair ſieve, and have in readi- 
neſs five pints of the juice of elder-berries drawn off 
as you do for jelly of currants; then mix it cold 
with the liquor, and ſtir it well together, and put 
it in a veſſel, and let it ſtand in a warm place, and 


when it has done working, ſtop it cloſe. Bottle it 
about Candlemas. 


To make Barley Water. 


TAKE of pearl-barley four ounces, put it in a 

large pipkin, and cover it with water ; when 
the barley 1s thick and tender, put in more water, 
and boil it up again, and ſo do till *tis of a good 
thickneſs to drink; then put in a blade or two of 
mace, or a ſtick of cinamon. Let it have a walm 
or two, and ſtrain it out, and ſqueeze in the juice of 
wo or three lemons, and a bit of the peel, and 
ſweeten it to your taſte with fine ſugar ; let it ſtand 
till'tis cold, and then run it thro? a bag, and bottle 
it out: it will keep three or four days. 


To make Barley Wine. 


AK E half a pound of French barley, and boil 
it in three waters, and fave three pints of the 
laſt water, and mix it with a quart of white wine, 
half a pint of borage-water, as much clary-water, 
and a little red roſe-water, the juice of five or fix 
lemons, three quarters of a pound of fine ſugar, the 
thin yellow rind of a lemon; brew all theſe quick 
together, run it througha ſtrainer, and bottle it up; 
tis pleaſant in hot weather, and very good in fevers. 


To 


To make Plumb-IWins. 


T7 K E twenty pounds of Malaga raiſins, pick, 

= rub, and ſhred them, and put them into a tub; 
then take four gallons of fair water, and boil it an 
hour, and let it ſtand till'tis blood-warm ; then put 
it to your raiſins; let it ſtand nine or ten days, tir. 
ring it once or twice a day; ſtrain out your liquor, 
and mix with it two quarts of damſin juice; put it 
in a veſſel, and when it has done working, ſtop it 
cloſe ; at four or five months bottles it. 


To make Ebulum. 


x | O a hogſhead of ſtrong ale, take a heap'd buſhel 

of elder-berries, and half a pound of juniper- 
berries beaten ; put in all the berries when you put 
in the hops, and let them boil together till the ber- 
ries break in peaces ; then work it up as you do ale; 
when it has done working, add to it half a pound of 
ginger, half an ounce of cloves, as much mace, an 
ounce of nutmegs, and as much cinamon groſly 
beaten, half a pound of citron, as much eringo-root, 
and likewiſe of candied orange peel; let the ſweet- 
meats be cut in pieces very thin, and put with the 
ſpice into a bag, and hang it in the veſſel when you 
ſtop it up. So let it ſtand till *ris fine, then bottle 
it up, and drink it with lumps of double-refin'd 
fugar in the glaſs. 


To make Cock Ale. 


T AK E ten gallons of ale, and a large cock, the 
older the better; parboil the cock, flay him, 
and ſtamp him in a ſtone mortar till his bones are 
broken (you muſt craw and gut him when you fla) 
him) ; then put the cock into two quarts of ſack, and 
put to it three pounds of raiſins of the ſun ſtoned, 
iome blades of mace, and a few cloves; put all theſe 
into a canvas bag, and a little before you find the 
ale has done working, put the ale and bag together 
into a veſſel; in a week or nine days time bottle it 
| up; 
4 
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up; fill the bottle but juſt above the neck, and give 
it the ſame time to ripen as other ale. | 


Jo make Elder-Wine at Chriſtmas. 


T AK E twenty pounds of Malaga or Lipara rai- 
fins, rub them clean, and ſhred them ſmall ; 
then take five gallons of water, boil it an hour, and 
when 'tis near cold, put it in a tub with the raiſins; 
let them ſteep ten days, and ſtir them once or twice 
a day; then ſtrain it through a hair ſieve, and by 
infuſion draw three pints of elder Juice, and one 
pint of damſin juice; make the Juice into a thin 
ſyrup, a pound of ſugar to a pint of juice; and not 
boil it much, but juſt enough to keep : When you 
have ſtrained out the raiſin-liquor, put that and the 
ſyrup into a veſſel fit for it, and two pound of ſugar ; 
| ſtop the bung with a cork, till it gathers to a 
head ; then open it, and let it ſtand till it has done 
working; then put the cork in again, and ſtop it 
very cloſe, and let it ſtand in a warm place two or 
three months, and then bottle it ; make the elder and 
damſin juice into ſyrup in its ſeaſon, and keep it 
in a cool cellar, till you have convenience to make 


the wine. 
To make fine Milk-Punch. 


TAKE two quarts of water, one quart of milk, 

half a pint of lemon juice, and one quart of 
brandy, ſugar to your taſte ; put the milk and wa- 
ter together a little warm, then the ſugar, then the 
lemon juice, ſtir it well together; then the brandy z 
ſtir it again, and run it through a flannel bag till 
tis very fine; then bottle it; it will keep a fortnight 


or more, 
To make Mead. 


T © 13 gallons of water put 32 pound of honey; 
boil and ſcum it well, then take roſemary, 
Uyme, bay-leaves, and ſweet-brier, one handful 
al together; boil it an hour, then put it into _ 
wi 
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To make Plumb-Wine. 
T AK E twenty pounds of Malaga raiſins, pick, 
= rub, and ſhred them, and put them into a tub; 
then take four gallons of fair water, and boil it an 
hour, and let it ſtand till'tis blood-warm; then put 
it to your raiſins; let it ſtand nine or ten days, tir. 
ring it once or twice a day; ſtrain out your liquor, 
and mix with it two quarts of damſin juice; put it 
in a veſſel, and when it has done working, ſtop it 

cloſe ; at four or five months bottle it. 


To make Ebulum. 


O a hogſhead of ſtrong ale, take a heap'd buſhel 
of elder-berries, and half a pound of juniper- 
berries beaten ; put in all the berries when you put 
in the hops, and let them boil together till the ber- 
ries break in peaces ; then work it up as you do ale; 
when it has done working, add to it half a pound of 
ginger, half an ounce of cloves, as much mace, an 
ounce of nutmegs, and as much cinamon groſly 
beaten, half a pound of citron, as much eringo-root, 
and likewiſe of candied orange peel; let the ſweet- 
meats: be cut in pieces very thin, and put with the 
ſpice into a bag, and hang it in the veſſel when you 
ſtop it up. So let it ſtand till 'tis fine, then bottle 
it up, and drink it with lumps of double-refin'd 
fugar in the glaſs. 


To make Cock Ate. 


TAE E ten gallons of ale, and a large cock, the 

older the better; parboil the cock, flay him, 
and ſtamp him in a ſtone mortar till his bones are 
broken (you muſt craw and gut him when you fla) 
him); then put the cock into two quarts of ſack, and 
put to it three pounds of raiſins of the ſun ſtoned, 
iome blades of mace, and a few cloves; put all theſe 
into a canvas bag, and a little before you find the 
ale has done working, put the ale and bag together 
into a veſſel; in a week or nine days time bottle it 
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| up; fill the bottle but juſt above the neck, and give 
ir che ſame time to ripen as other ale. * 


Jo make Elder-Wine at Chriſtmas. 
TAK E twenty pounds of Malaga or Lipara rai- 

fins, rub them clean, and ſhred them ſmall ; 
then take five gallons of water, boil it an hour, and 
when 'tis near cold, put it in a tub with the raiſins; 
let them ſteep ten days, and ſtir them once or twice 
a day; then ſtrain it through a hair ſieve, and by 
infuſion draw three pints of elder juice, and one 
pint of damſin juice; make the Juice into a thin 
ſyrup, a pound of ſugar to a pint of juice; and not 
boil it much, but juſt enough to keep: When you 
have ſtrained out the raiſin- liquor, put that and the 
ſyrup into a veſſel fit for it, and two pound of ſugar; 
ſtop the bung with a cork, till it gathers to a 
head; then open it, and let it ſtand till it has done 
working; then put the cork in again, and ſtop it 
very cloſe, and let it ſtand in a warm place two or 
three months, and then bottle it; make the elder and 
damſin juice into ſyrup in its ſeaſon, and keep it 
in a cool cellar, till you have convenience to make 


the wine. 
To make fine Mil Punch. 


TAKE two quarts of water, one quart of milk, 
half a pint of lemon juice, and one quart of 
brandy, ſugar to your taſte ; put the milk and wa- 
ter together a little warm, then the ſugar, then'the 
lemon juice, ſtir it well together; then the brandy; 
ſtir it again, and run it through a flannel bag till 
tis very fine; then bottle it; it will keep a fortnight . 


or more. 
To make Mead. 


T © 13 gallons of water put 32 pound of honey 
boil and ſcum it well, then take roſemary, 
thyme, bay-leaves, and ſweet-brier, one handful 
all together; boil it an hour, then put it into _ | 
wi 
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with two or three good handfuls of downeground 
malt: Stir it till *tis but blood-warm, then ſtrain ir 
through a cloth, and put it into a tub again; then 
cut a toaſt round a quartern loaf, and ſpread it over 
with good ale-yeaſt, and put it into your tub; and 
when the liquor is quite over with the yeaſt, put it 
up in your veſſel; then take cloves, mace, nutmegs, 
an ounce and a half, ginger an ounce ſliced, bruiſe 
the : wit and tie all up in a rag, and hang it in the 
veſſel. Stop it up cloſe for uſe. 
Sage Wine another way. 

T AKE thirty pounds of Malaga raiſins pick'd 

1 clean, and ſhred ſmall, and one buſhel of green 
ſage ſhred ſmall ; then boil five gallons of water, let 
the water ſtand till'tis luke-warm; then put it in a 
tub to your ſage and raiſins ; let it ſtand five or 
fix days, ſtirring it twice or thrice a day; then 
ſtrain and preſs the liquor from the ingredients, put 
it in a cask, and let it ſtand fix months; then draw 
it clean off into another veſſel ; bottle it in two 
days; in a month or ſix weeks it will be fit to drink, 
but beſt when 'tis a year old. 


To make Palermo Mine. 


AK E to every quart of water a pound of Ma- 

laga raiſins, rub and cut the raiſins ſmall, and 
put them to the water, and let them ſtand ten days, 
ſtirring it once or twice a day; you may boil the 
water an hour before you put it to the raiſins, and 
let it ſtand to cool; at ten days end ſtrain out your 
liquor, and put a little yeaſt to it; and at three days 
put it in the veſſel with one ſprig of dried worm- 
wood ; let it be cloſe ſtopp'd, and at three months 
end bottle it off. 


To make Clary Wine. 


TK E twenty-four pounds of Malags raiſins, 
pick them and chop them very ſmall, put: them 


in a tub, and to each pound a quart of berg n 


.- 


them ſteep ten or eleven days, ſtirring it twice every 
day; you muſt keep it covered cloſe all the while; 
then ſtrain it off, and put it into a veſſel, and about 
half a peck of the tops of clary when : tis in bloſſom; 
ſtop it cloſe for ſix weeks, and then bottle it off; 
in two or three months 'tis fit to drink. * Tis apt 
to have a great ſettlement at bottom, therefore *tis 
beſt to draw it off by plugs, or tap it pretty high. 


To recover Wine that is turned ſharp. ' 
R* CK off your wine into another veſſel, and to 


ten gallons put the following powder ; take 
 oyſter-ſhells, ſcrape and waſh off the brown dirty 
outſide of the ſhell ; then dry them in an oven till 
they will powder, a pound of this powder to every 
nine or ten gallons of your wine : ſtir it well together, 
and ſtop it up, and let it ſtand to ſettle two or three 
days, or till *tis fine; as ſoon as *tis fine, bottle it 
off, and cork it well. 


To fine Wine the Lisbon avay. 


18 every twenty gallons of wine take the whites 
of ten eggs, and a ſmall handful of ſalt; beat 
it together to a froth, and mix it well with a quarc 


and in a few days it will be fine. 


Toclear Wine. 


TAKE half a pound of hartſhorn, and diſſolve it 


in cyder, if it be for cyder, or rheniſh-wine for 
any liquor, This is enough for a hogſhead. 


To make Raiſin Wine. 


AKE the beſt Malaga raiſins, and pick the large 
ſtalks out, and have your water ready boil'd 
and cold; meaſure as mary gallons as you deſign 
to make, and put it into a great tub, that it may 
have room to ſtir ; to every gallon of water put 
ſix pounds of raiſins, and let it ſtand fourteen 


2 days, 
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or more of the wine; then pour it into the veſſel, 
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days, ſtirring it twice a day.; when you. ſtrain it off, 
or preſs it, you muſt do nothing to it, but leave 
enough to fill up your. caſk, which you myſt do as 
it waltes : it will be two months or more before it 
has done working ; you muſt not ſtop it while you 
hear it hiſs, Steg 


To make Orange Wine with Raiſins. 
TAKE thirty pounds of new Malaga railins, pick 
=. them clean, and chop them ſmall; you muſt 
have twenty large Seville oranges, ten of them you 
muſt pare as thin as for preſerving. Boil about eight 
85 Hons of ſoft water, till a third part be conſumed ; 

et it cool a little, then put five gallons of it hot 
upon your raiſins and orange-peel; ſtir it well to- 
gether, cover it up, and when 'tis cold, let it ſtand 
hve days, ſtring it up once or twice a day; then 
paſs it through a hair ſieve, and with a ſpoon prels 
it as dry as you can, and put it in a runlet fit for 
it, and put to it the rinds of the other ten oranges, 
cut as thin as the firſt; then make a ſyrup of the 
Juice of twenty oranges, with a pound of white ſugar. 
It muſt be made the day before you tun it up; ftir 
it well together, and ſtop it cloſe: let it ſtand two 
months to clear, then bottle it up; it will keep three 
years, and is better for keeping. 


To make Cherry Wine. 


PULI. off the ſtalks of the cherries, and maſh 
T them without breaking the ſtones; then prels 
them hard thro” a hair bag, and to every gallon of 
liquor put two pounds of eight-penoy ſugar. The 
veſſel muſt be full, and let it work as long as it 
makes a noiſe in the veſſel; then ſtop it up cloſe 
For a month or more, and when 'tis fine, draw it into 
dry bottles, and put a lump of ſugar into every 
bottle. If it makes them fly, open them all for 4 
moment, and ſtop them up again; it will be fit to 
drink. in a quarter of a year. 75 


* 
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20 make Gooſeberry Wine. 


OIL eight gallons of water and one pound of 

ſugar an hour, ſcum it well, and let it ſtand till 
tis cold; then to every quart of that water allow 
three pounds of gooſeberries, firſt beaten or bruiſed 
very well; let it ſtand twenty-four hours; then ſtrain 
it out, and to every gallon of this liquor put three 
pounds of ſeven- penny ſugar; let it ſtand in the fat 
twelve hours; then take the thick ſcum off, and put 
the clear into a veſſel fit for it, and let it ſtand a 
month; then draw it off, and rinſe the veſſel with 
ſome of the liquor, and put it in again, and let it 
ſtand four months, and bottle it. 


To make Frontiniac Wine. 


TAKE ſix gallons of water and twelve pounds of 

white ſugar, and ſix pounds of raifins of the 
ſun cut ſmall ; boil theſe together an hour; then 
take of the flowers of elder, when they are falling, 
and will ſhake off, the quantity of half a peck; pur 
them in the liquor when 'tis almoſt cold; the next 
day put in ſix ſpoonfuls of ſyrup of lemons, and 
four ſpoonfuls of ale-yeaſt, and two days after put 


it in a veſſel that is fit for it, and when it has ſtood 1 


two months, bottle it off. 


To make Engliſh Champagne, or the fine Mm 
3 Currant Wine. 


AKE to three gallons of water nine pounds of 

Lisbon ſugar; boil the water and ſugar half 
an hour, ſcum it clean, then have one gallon of 
currants pick*d, but not bruiſed; pour the liquor 
boiling-hot over them, and when cold, work it with 
half a pint of balm two days; then pour it through 
a 4 flannel or fieve, then put it into a barrel fit for it, 
with half an ounce of iſinglaſs well bruiſed ; when 
it has done working, ſtop it cloſe for a month, then 
bottle it, and in every bottle put a very ſmall lump 
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of double-refin'd ſugar ; this is excellent wine, and 
has a beautiful colour, of 


To make Saragoſſa Wine, or Engliſh Sack. 
O every quart. of water put a ſprig of rue, and to 
every gallon a handful of fennel-roots ; boil theſe 
half an hour, then ſtrain it out, and to every gallon 
of this liquor put three pound of honey, boil it two 
hours, and ſcum it well, and when it is cold, pour it 
off, and tun it into a veſſel, or ſuch caſk as is fit 
for it keep it a year in the veſſel, and then bottle 
it; it is a very good ſack. 


To make Cyder. 15 

PII. your fruit before it 1s too ripe, and let it lie 
but one or two days, to have one good ſweat; 
your apples muſt be pippins, pearmains, or harveys 
(if you mix winter and ſummer: fruit together, it is 
never good); grind your apples, and preſs it; and 
when your fruit is all preſs'd, put it immediately into 
a hogſhead, where it may have ſome room to work, 
but no vent, but a little hole near the hoops but 
cloſe bung'd ; put three or four pound of raiſins 
into a hogſhead, and two pound of ſugar, it will 
make it work better; often-racking it off is the beſt 
way to fine it, and always rack it into {mall veſſels, 
keeping them cloſe bung'd,and only a ſmall vent-hole; 
if it ſhould work after racking, put into your veſſel 
ſome raiſins for it to feed on; and bottle it in March. 


To make the fine Clary-wane. 

1E ten gallons of water put 25 pound of ſugar, 
and the whites of 12 eggs well beaten; ſet it 
over the fire, and let it boil gently near an hour; 
ſcum it clean, and put it in a tub, and when it is 
near cold, then put into the veſſel you keep it in, 
about half a ſtrike of clary in the bloſſom, ſtript from 
the ſtalks, flowers and little leaves together, and a 
pi of new ale - yeaſt; then put in the liquor, and 
ſtif it two or three times a-day for three days; when 


it has done working, ſtop it up; and bottle it at three 
or four months old, if it 1s clear. 4 | 


To make Currant-wine. 
OATHER your currants full ripe, ſtrip them and 


Þruiſe them in a mortar, and to every gallon of 


the pulp put two quarts of water, firſt boil'd, and 


cold; you may put in ſome raſps, if you pleaſe ; let 


it ſtand in a tub 24 hours to ferment, then let it run 
thro? a hair ſieve; let no hand touch it, let it take its 
time to run; and to every gallon of this liquor put 
two pounds and a half of white ſugar ; ſtir it well, 
and put it in your veſſel, and to every fix gallons put 
in a quart of the beſt rectified ſpirit of wine; let it 
ſtand fix weeks, and bottle it; if it is not very fine, 
empty it into other bottles, or at firſt draw it into 


large bottles; and then, after it has ſtood a fortnight, 


rack it off into ſmaller. 


To make Elder-flower-wwine. 
AKE two large handfuls of dry'd elder-flowers, 


day put to every gallon of water five pound of Ma- 
laga raiſins, the ſtalks being firſt pick'd off, but not 
waſh'd; chop them groſsly with a chopping- knife, 
then put them into your boil'd water, and ſtir the 


water, raiſins and flowers well together; and ſo do. 
twice a-day for twelve days; then preſs out the 


Juice clear, as long as you can get any liquor out; 


then put it in your barrel fit for it, and ſtop it up two 


or three days, till it works; and in a few days ſtop 
it up cloſe, and let it ſtand two or three months, till 
it is clear, then bottle it. 


To make Elder-wwine. © © 


* = 


TAKE ſpring- water, and let it boil half an hour; 


then meaſure five gallons, and let it ſtand to 
cool; then have in readineſs 20 pound of raiſins. of 
the ſun well pick'd and rubb'd in a cloth, and hack 
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and ten gallons of ſpring-water ; boil the water, 
and pour it ſcalding hot upon the flowers; the next 
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them ſo as to cut them, but not too ſmall; then put 
them in, the water being cold, and let them ſtand 
nine days, ſtirring them two or three times a-day ; 
then have ready ſix pints of juice of elder-berries 
full ripe, which muſt be infuſed in boiling water, or 
baked three hours ; then ſtrain out the raiſins, and 
when the elder- liquor is cold, mix that with it; but 
it is beſt to boil up the juice to a ſyrup, a pound of 
ſugar to every pint of juice; boil and ſcum it, and 
when cold, mix it with your raiſin- liquor, and three 
or four ſpoonfuls of good ale-yeaſt ; ſtir it well to- 
gether, then tun it up in a veſſel fit for it; let it 
ſtand in a warm place to work, and in your cellar 
five or {ix months. = 


To make Gooſeberry-wine. 

TAKE 24 quarts of gooſeberries full ripe, and 12 
quarts of water,after it has been boiled two hours; 
pick and bruiſe your gooſeberries one by one in a 
platter with a rolling- pin as little as you can, ſo they 
be all bruiſed; then put the water when it is cold 
on your maſh'd gooſeberries, and let them ſtand 
together 12 hours; and when you drain it off, be 
ſure to take none but the clear; then meaſure the 
liquor, and to every quart of that liquor put 3 quar- 
ters of a pound of fine ſugar, the one half loaf-ſugar; 
let it ſtand to diſſolve fix or eight hours, ſtirring it 
two or three times; then put it in your veſſels, with 
two or three ſpoonfuls of the beſt new yeaſt; ſtop it 
eaſy at firſt, that it may work if it will; and when 
you ſee it has done working, or will not work, ſtop 

it cloſe, and bottle it in froſty weather. 


Mountain Wine. 
PICK out the big ſtalks of your Malaga raiſins. 
then chop them very ſmall, 5 pounds to every 
gallon of cold ſpring-water; let them ſteep a fortnight 
or more, ſqueeze out the liquor, and barrel it in 2 
veſſel fir for it ; firſt fume the veſſel with brimſtone 3 
don't ſtop it up till the hiſſing is over. 


| Lemon- 
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Lemon-wine ; or, What may paſs for 
5. Citron- M ter. 
AKE two quarts of brandy, and one, quart of 
ſpring-water, half a pound of double-refin'd 
ſugar, and the rinds of 16 lemons; put them together 
in an earthen pot, and pour into it 12 ſpoonfuls of 
milk boiling hot; ſtir it together, and let it ſtand 
three days; then take off the top, and pals the other 
two or three times thro? a jelly-bag ; bottle itz it᷑ ĩs 
fic to drink, or will Keep a year or two. 


To make Strong-beer. 


10 a barrel of beer, take two buſhels of malt, 
and half a buſhel of wheat, juſt crack'd in the 
mill, and ſome of the flour ſifted out of it; when 
your water 1s ſcalding hot, put it in your maſhing- 
tat; there let it ſtand till you can ſee your face in it; 
then put your malt upon it, then put your wheat 
upon that, and do not ſtir it; let it ſtand two hours 
and a half, then let it run into a tub that has two 
pound of hops in it, and a handful of roſemary flow- 
ers; and when it is all run, put it in your copper, and 
boil it two hours; then ſtrain it off, ſetting it a 
cooling very thin, and ſet it a working very cool; 
clear it very well before you put it a working, put 
a little yeaſt to it; when the yeaſt begins to fall, 
put it into your veſſel, and when it has done working 
in the veſſel, put in a pint of whole wheat, and ſix 
eggs; then ſtop it up, let it ſtand a year, and then 
bottle it; then maſh again, ſtir the malt very well 
in, and let it ſtand two hours, and let that run, and 
maſh again, and ſtir it as before; be ſure you cover 
your maſhing-tat well up; mix the firſt and ſecond 
running together, it will make good houſhold beer.- 


SOIT To make Elder- Ale. * 
AKE ten buſhels of malt to a hogſhead, then 


put two buſhels of elder-berries, pick'd from 
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the ſtalks, into a pot or earthen pan, and ſet it in a 
pot of boilin g water till the berries {well ; then ſtrain 
it out, and put the juice into the guile-fat, and bear 
it often in; and ſo order it as the common way of 
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All Sorts of Cordial- waters. 


Enn 


The great Palſy-water, 


FAKE of ſage, roſemary, and betony-flowers, 
1 of each half a handful ; borage, and bugloſs- 
flowers, of each a handful; of lily of the valley 
and cowſlip-flowers, of each four or five handfuls; 
Keep theſe in the beſt ſpirit of ſack, every thing in 
their ſeaſon, til] all is in; then put to them balm, 
ipike-flowers, mother-wort, bay-leaves, leaves of 
orange- tree, with the flowers, of each one ounce 
then put in citron-pee], piony-ſeeds, and cinamon, 
of each half an ounce ; nutmegs, cardamums, mace, 

cubebs, yellow: ſanders, of each half an ounce; lignum 
_aloes, one dram; make all theſe into powder; then 
add jujubes, the ſtones taken out, and cut in pieces, 
half a pound; then add pearl prepar'd, ſmaragdes, 
muſk and ſaffron, of each ten grains; ambergreaſe 
one ſcruple, red roſes dry*d one ounce; as many 
lavender-flowers, ſtript from their ſtalks, as will fill 
a gallon glaſs; ſteep all theſe a month, and diſtil 
them in an alembick very carefully; after it is ſtill'd, 
hang a bag in it with theſe ingredients in it, pearl 
prepar'd, ſmaragdes, muſk and ſaffron, of each ten 
grains; ambergreaſe one ſcruple; red roſes dry'd, red 
and yellow ſanders, of each one ounce; hang them 
ia a white ſarſnet bag in the water, ſtop it cloſe. 
The virtues of this water : Ir is of excellent uſe r 
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all ſwoonings, in weakneſs of heart, and decay of 
ſpirits 3 it reſtores ſpeech in apoplexies and palſies, 
it helps all pains in the joints coming of cold or brui- 
ſes, bathing the place outwardly, and dipping cloths, 
and laying on it; it ſtrengthens and comforts all 
vital and animal ſpirits, and cleareth the external 
ſenſes, ſtrengthening the memory; reſtoreth loſt 
appetite, helpeth all weakneſs of the ſtomach; both 
taken inwardly, and bathed outwardly, it taketh 
away giddineſs of the head, and helpeth hearing; 
it makes a pleaſant breath; it helpeth all cold dif 
poſitions of the liver, and beginning of dropſies; 
none can ſufficiently expreſs the virtues of this wa- 
ter: when it is taken inwardly, drop 10 or 12 drops 
on a lump of ſugar, or a bit of bread, or inadiſh of 
tea; but in a fit of the palſy, give ſo much every 
hour to reſtore ſpeech. Add to the reſt of the flowers 
ſingle wall-flowers, and the roots and flowers of 


ſingle pionies, and miſletoe of the oak, of each a 
good handful. | 


The Lady Hewet's Water. 
TAKE red ſage, betony, ſpearmint, unſet hyſſop, 


ſetwell, thyme, balm, pennyroyal, celandine, 
water-creſſes, hearts-eaſe, lavender, angelica, ger- 
mander, calamint, tamarisk, coltsfoot, avens, vale- 
rian, ſaxifrage, pimpernel, vervain, parſley, roſe- 
mary, ſavory, ſcabius, agrimony, mother-thyme, 
wild marjoram, Roman wormwood, carduus bene- 
dictus, pellitory of the wall, field-daiſies, flowers 
and leaves ; of each of theſe herbs take a handful, af- 
ter they are pick'd and walh'd ; of rue, yarrow, com- 
fry, plantane, camomile, maiden-hair, ſweet-marjo-' 
ram, dragons, of each of theſe a handful before they 
are waſh'd or pick'd; red roſe- leaves and cowſlip- 
flowers, of each half a peck; roſemary-flowers a quar- 
ter of a peck, hartſhorn two ounces, juniper- berries 
one dram, china- roots one ounce, comfry-roots ſlic'd, 
aniſeeds, fennel-ſeeds, caraway-leeds, nutmegs, 
ginger, cinamon, pepper, ſpikenard, ee 
cloves 
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cd Cloves and mace, aromaticum roſarum three drams, 
ſaſſafras ſlic d half an ounce, elecampane- roots, me. 
Iilot-flowers, calamus · aromaticus, cardamums, lig. 
num-aloes, rhubarb ſlic'd thin, galingal, veronica, 
lodericum, cubebs grains, of eachof theſe two drams; 
the cordials, bezoar 30 grains, musk 24 grains, am- 
bergeaſe 20 grains, flour of coral two drams, flour 
of amber one dram, flour of pearl two drams, gold 
four leaves, ſaffron in a little bag two drams, white 
ſugarcandy one pound ; waſh the herbs, and ſwing 
them in a cloth till they are dry; then cut them, and 
put them into an earthen pot; and in the midſt of 
the herbs put the ſeeds, ſpices and drugs, being brui- 
ſed; then put thereto ſuch a quantity of ſherry-fack 
as will cover them, ſo let them ſteep 24 hours; then 
diſtil it in an alembick, and make two diſtillings of 
it, from each of which draw three pints of water; 
mix it all together, and put it into quart bottles; 
and divide the cordials into three parts, and put in- 
to each bottle of water a like quantity; ſhake it of- 
ten together at the fitſt; the longer you keep it, the 
better it will be. There never was a better cordial 
in caſes of the greateſt illneſs ; two or three ſpoon- 
fuls almoſt revive from death. Re 


Dye Lady Allen's Water. 

ARE of balm, roſemary, ſage, carduus, worm- 
=> wood, dragons, ſcordium, mugwort, ſcabius, 
tormentil- roots and leaves, and angelica-roots and 
leaves, marigold- flowers and leaves, betony- flowers 
and leaves, centaury- tops, pimpernel, wood-ſorrel, 
or other ſorrel, rue, agrimony, roſa ſolis, of ever) 
one of theſe half a pound; liquorice four ounces, ele- 
campane - roots two ounces; waſh the herbs, ſhake 
and dry them in a cloth; then ſhred them, and ſlice 
the roots, and put all into three gallons of the beſt 
white-wine; and let them ſtand cloſe cover'd two 
days and two nights, ſtirring them morning and 
evening; then take out ſome of the berbs, lightly 
ſqueezing them with your hands, and fill a ſtill Reſt 
35 | | el 
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Jet them {till twelve hours in a cold ſtill with a rea- 
ſonable quick fire; then put the reſt of the herbs and 
the wine in an alembick, and diſtil them till all the 
ſtrength is out of the herbs and wine; mix all the 
water in both ſtills together, ſweeten ſome, but not 
all ; for caſes of great illneſs, warm ſome of that un- 
ſmeeten'd blood-warm, and put it in a little ſyrup of 
gilliflowers, and go to bed, covering warm. This 
is a very excellent water, 


Plague-water. 


TAKE roſa ſolis, agrimony, betony, ſcabius, 

centaury-tops, ſcordium, balm, rue, worm- 
wood, mugwort, celandine, roſemary, marigold- 
leaves, brown ſage, burnet, carduus, and dragons, 
of each a large handful ; and angelica-roots, piony- 
roots, tormentil-roots, . elecampane-roots and liquo- 
rice, of each one ounce ; cut the herbs, and ſlice 
the roots, and put them all into an earthen pot, and 
put to them a gallon of white wine and a quart of 
brandy, and let them ſteep two days cloſe cover'd ; 
then diſtil it in an ordinary ſtill with a gentle fire; 
you may ſweeten it, but not much. 


Dr. Stevens's Water. 


AKE a gallon of the beſt Gaſcoigne wine or ſack, 
then take of ginger, galengal, cinamon, nut- 
megs, cloves, mace, aniſeeds, caraway-ſeeds, corian- 
der-ſeeds, of every of thoſe one dram ; then take ſage, 
mint, red roſe-leaves, thyme, pellitory of the wall, 
pot-marjoram, roſemary, pennyroyal, wild thyme, 
common lavender, of each of theſe one handful ; 
bruiſe the ſpice and ſeeds, and ſtamp the herbs, and 
put them all into the wine, and let it ſtand cloſe 
cover'd 12 hours, ſtirring it often; then ſtill it in an 
alembick, and mix it as you pleaſe. 


To make Aqua Mirabilis. 


TAKE cubebs, cardamums, galengal, cloves, 
mace, nutmegs, cinamon, of each two drams, 
bruiſed 
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bruiſed mall; then take of the juice of 'celandin 


one pint, the juice of ſpearmint half a pint, the juice 
of balm half a pint, melitot-flowers, cow ſlip- flowers 
roſemary- flowers, borage and bugloſs- flowers, and 
marigold- flowers, of each three drams; fennel-ſceq 
coriander- ſeed and cara way- ſeed, of each two drams; 
two quarts of the beſt ſack, one quart of white-wine, 
one pint of brandy, one pint of the ſtrongeſt ange- 
lica-water, and one pint of red roſe-water ; bruiſe 
the ſpices and ſeeds, and ſteep them with the herbs, 
flowers, juices, waters, fack, white-wine and bran. 
dy all night; in the morning diſtil it in a common 
ſtill, paſted up; from this quantity draw off a gallon 
at leaſt; ſweeten it to the taſte with ſugarcandy; 
bottle it up, and keep it in ſand, or very cool. 


. A Tincture of Ambergreaſe. 
8 ambergreaſe and musk, ofeach one ounce, 
and put to them a quarter of a pint of ſpirit 


of wine; ſtop itcloſe, tie it down with leather, and 
ſet it in horſe-dung 10 or 12 days. ä 


To make Orange or Lemon- avater. 


T O 100 oranges or lemons you muſt have three 
= gallons of brandy, and two quarts of ſack ; pare 
off the outer rinds very thin, and ſteep them in the 
brandy one night; the next day diſtil them in a cold 
ſtill, a gallon with the proportion of peels is enough 
for one ſtil], and of that you may draw off between 
three and four quarts; draw'it off till you taſte it 
begin to be ſouriſh ; ſweeten it to your taſte with 
double refin'd ſugar z mix firſt, ſecond and third run- 
ning together; if it is lemon-water, it ſhould be per. 
fum'd; put two grains of ambergreaſe, and one of 
musk, ground fine, tie it in a rag, and let it hang 
five or ſix days in a bottle, and then put it in àno- 
ther, and ſo for a great many if you pleaſe, or elſe 
you may put three or four drops of tincture of am- 
bergreale in it; cork it very well: the orange 15 an 
8 | excellent 
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excellent water for the ſtomach, and the lemon is a 
fine entertaining water. | 


King Charles II.'s Surfeit- water. 


TA KE agallon of the beſt aqua-vitz, and aquart 


of brandy, and a quart of aniſeed-water, a 
pint of poppy-water, and a pint of damaſk roſe-wa- 
ter; put theſe in a large glaſs jar, and put to it a 
pound of fine powder'd ſugar, a pound and half of 
raiſins ſtoned, a quarter of a pound of dates ſtoned 
and ſliced, one ounce of cinamon bruiſed, cloves one 
ounce, four nutmegs bruiſed, one ſtick of liquorice 
ſcrap'd and flic'd ; let all theſe ſtand nine days cloſe 
cover'd, ftirring it three or four times a-day ; then 
add to it three pound of freſh poppies, or three hand- 
fuls of dry'd poppies, a ſprig of angelica, two or three 
of balm 3 ſo let it ſtand a week longer, then ſtrain 
it out and bottle it. 


The Valnut- vater. 


T K E a peck of walnuts in July, and beat them 

pretty ſmall ; then put to them two quarts of 
clovegilliflowers, two quarts of poppy-flowers, two 
quarts of cowſlip-flowers dry*d, twoquarts of mari- 
gold-flowers, two quarts of ſage- flowers, two quarts 
of boragſ#flowers ; then put to them two ounces of 
mace beaten, two ounces of nutmegs bruiſed, and 
one ounce of cinamon bruiſed ; ſteep all theſe in a 
pot with a gallon of brandy, and two gallons of 


he 8 beer; let it ſtand 24 hours, and ſtill 
it off. 


To make Orange-flower Brandy. 


TAKE a gallon of French braridy, and put it ina 

bottle that will hold it; then boil a pound of 
orange-flowers a little while, and put them to the 
brandy ; fave the water, and with that make a ſyrup 
to ſweeten it, 


A Corgial 
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236 N Complrat Tomſetuife 
bruiſed ſmall; then take of the juice of celandine 
one pint, the juice of ſpearmint half a pint; the juice 
of balm half a pint, melilot-flowers, cowllip-flowers 
roſemary- flowers, borage and bugtoſs-flowers, and 
marigold-flowers, of each three drams; fennel-ſceg 
coriander-ſeed and caraway-ſeed, of each two drams; 
two quarts of the beſt ſack, one quart of white- wine, 
one pint of brandy, one pint of the ſtrongeſt ange- 
lica-water, and one pint of red roſe-water ; bruiſe 
the ſpices and ſeeds, and ſteep them with the herbs, 
flowers, juices, waters, ſack, white-wine and bran. 
dy all night; in the morning diſtil it in a common 
ſtill, paſted up; from this quantity draw off a gallon 
at leaſt ; ſweeten it to the taſte with ſugarcandy ; 
bottle it up, and keep it in ſand, or very cool. 


oF A Tinfure of Ambergreaſe. 
JAKE ambergreaſe and musk, ofeach one ounce, 
and put to them a quarter of a pint of ſpirit 


of wine; ſtop itcloſe, tie it down with leather, and 
ſet it in horſe-dung 10 or 12 days. £4 


To make Orange or Lemon-awater. 


F O 100 oranges or lemons you muſt have three 
L gallons of brandy, and two quarts of ſack ; pare 
off the outer rinds very thin, and ſteep them in the 
brandy one night; the next day diſtil them in a cold 
ſtill, a gallon with the proportion of peels is enough 
for one ſtill, and of that you may draw off between 
three and four quarts; draw it off till you taſte 1 
begin to be ſouriſh ; ſweeten it to your taſte wich 
- double-refin*d ſugar z mix firſt, ſecond and third run- 
ning together; if it is lemon-water, it ſhould be per. 
fum'd; put two grains of ambergreaſe, and one of 
musk, ground fine, tie it in a rag, and let it hang 
five or ſix days in a bottle, and then put it in ano- 
ther, and ſo for a great many if you pleaſe, or elſe 
you may put three or four drops of tincture of am- 
bergreaſe in it; cork it very well: the orange 15 an 
; | excellent 
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excellent water for the ſtomach, and the lemon is a 
fine entertaining Water. | 


King Charles II.'s Surfeit- auater. 


T AKE agallon of the beſt aqua-vitz, and aquart 
of brandy, and a quarr- of aniſeed-water, a 
pint of poppy-water, and a pint of damaſk roſe- wa- 
ter; put theſe in a large glaſs jar, and put to it a 
pound of fine powder'd ſugar, a pound and half of 
raiſins ſtoned, a quarter of a pound of dates ſtoned 
and ſliced, one ounce of cinamon bruiſed, cloves one 
ounce, four nutmegs bruiſed, one ſtick of liquorice 
ſcrap'd and flic*d ; let all theſe ſtand nine days cloſe 
cover'd, ſtirring it three or four times a-day ; then 
add to it three pound of freſh poppies, or three hand- 
fuls of dry*d poppies, a ſprig of angelica, two or three 
of balm 3 ſo let it ſtand a week longer, then ſtrain 
it out and bottle it. 


The Valnut-avater. 


18 K E a peck of walnuts in July, and beat them 

pretty ſmall; then put to them two quarts of 
clovegilliflowers, two quarts of poppy- flowers, two 
quarts of cowſlip- flowers dry*d, two quarts of mari- 
gold- flowers, two quarts of ſage- flowers, two quarts 
of boragg flowers; then put to them two ounces of 
mace beaten, two ounces of nutmegs bruiſed, and 
one ounce of cinamon bruiſed ; ſteep all theſe in a 
pot with a gallon of brandy, and two gallons of 


ne e beer; let it ſtand 24 hours, and ſtill 
it off. 


Zo make Orange«flower Brandy. 


TAKE a gallon of French brandy, and put it in a 

bottle that will hold it; then boil a pound of 
orange-flowers a little while, and put them to the 
brandy; ſave the water, and with that make a ſyrup 
to ſweeten it, 


A Cordial 
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A Cordial. anater that may be made in 


: F 


TAKE three quarts of brandy or ſack, put two 
handfuls of roſemary and two handfuls of 
balm to it, chopt pretty ſmall, 1 ounce of cloves, 2 
ounces of nutmegs, 3 ounces of cinamon; beat all 
the ſpices groſsly, and Reep them with the herbs in 
the wine; then put it in a ſtill paſted up cloſe ; ſave 


' _neara quart of the firſt running, and ſo of the ſecond, 


and of the third; when *tis diftilPd, mix it all toge. 
ther, and diſſolve about a pound of double-refin'd 
ſugar in it, and when *tis ſettled, bottle it up. 


The Golden Cordial. 


ES two gallons of brandy, two drams and a 
| half of double-perfum'*d alkermes, a quarter of 
a dram of oil of cloves, one ounce of ſpirit of faf- 
fron, 3 pound of double-refin'd ſugar powder'd, a 
book of leaf-gold. Firſt put your brandy into a large 
new bottle; then put three or four ſpoonfuls of bran- 
dy in a China cup, mix your alkermes in it; then 
Put in your oil of cloves, and mix that, and do the 
like to the ſpirit of ſaffron ; then pour all into your 
bottle of brandy, then put in your ſugar, and cork 
your bottle, and tie it down cloſe ; ſhake it well to- 
gether, and ſo do every day for two or three days, 
and let it ſtand abour a fortnight ; you muſt ſer the 
bottle ſo, that when *tis rack'd off into other bottles, 
it muſt only be gently tilted ; put into every bottle 
two leaves of gold cut ſmall ; you may put one ot 
two quarts to the dregs, and it will be good, tho! not 
10 good as the firſt. 


The Tewer- vater. 


AKE of Virginia ſnake- root ſix ounces, Car- 
+ duus - ſeeds four ounces, and marigold- flowers 
four ounces, twenty green walnuts, carduus-water 
ſtill'd two quarts, as much hot poppy-water, Wo 


ounces of hartſhorn; ſlice the walnuts, and ſteep al 
in 


in the waters. a fortnight; then add to it an ounce 
of London treacle, and diſtil it all in an alembick 
paſted up 3 three drops of ſpirit of amber in three 
ſpoonfuls of this water will deliver a woman of a 
dead child. | ISAT) 4 * 


a 


To make the firſt Liquid Laudanum. 
7:5 KE a quart of ſack, and half a pint of ſpirit 


of wine, and four ounces of opium, two ounces 
of ſaffron ; ſlice the opium, and pull the ſaffron, 
and put it in a bottle with the ſack, and ſpirit of 
wine, and one ounce of ſalt of tartar, and of cina- 
mon, cloves and mace, of each a dram ; cork and 
tie down the bottle, and ſet it in the ſun or by 
the fire twenty days; pour it off the dregs, and *tis 
fit to uſe, ten, fifteen, twenty, or twenty-five 
drops. 


A fine Cordial-water. 


E AT two pounds of double-refin'd ſugar very 
well, and put to it a gallon of the beſt brandy, 


ſtirring it a good while all one way; then put con- 
fection of alkermes one dram, oil of cloves one dram, 
ſpirit of ſaffron one ounce; then ſtir it one way for 
a quarter of an hour, then add three ſheets of leaf- 
gold, and bottle it up; it will keep as long as you 
pleaſe. 


To make Spirit of Caraways. 


TA KE of caraway-comfits two pounds, put 

them into a glaſs bottle with a wide mouth, 
put upon the caraways ſpirits of wine as much as 
will cover them, one dram of ambergreaſe rubb'd to 
powder, with as much fine ſugar, and tied up in a 
rag, and hang it in the bottle; and let this ſtand 
three months cloſe ſtopr, then pour off the ſpirit 
clear from the ſeeds ; take a little of this dropt in 
beer or ale, for wind or pain in the bowels, 


To 


p l TIS ad as ts. * 5 8 6 6.4 1 _ 1 N — i * , 
i L.A. * * wy * wy * 1 l 2 * : ö [0 n a | —__— * F - N : * a 
N ö 5 222 ds n w _— * 
* - a 7 WT * . 
. * 
- — q : 
= "g R "of "Pn, 
2 * 1 q * z - 4 
< * ö 1 —_ » Wu g E 
— 1 - | 6 
. 
"4 


an een or po, 


rns ol} 4 11 * 
I AK E an: ounce of the filings of ſteel, two 
1 drams of gentian ſliced, half an ounce of car. 
duus-ſeeds bruiſed, half a handful of centaury tops; 
infuſe all theſe in a quart of white-wine 4 days, and 
drink four ſpoonfuls of the clear every morning faſt- 
ing two hours after it, and walking about; if it 
binds too much, take once or twice a week ſome 
little purging thing to carry it off. 


Hyſterical Mater. 


T AKE zedoary, roots of lovage, ſeeds of wild 
parſnips, of each two ounces, roots of ſingle 
piony 4 ounces, of miſletoe of the oak 3 ounces ; 
myrrh a quarter of an ounce, caſtor half an ounce; 
beat all theſe together, and add to them a quarter of 
a pound of dried millepedes, pour on theſe 3 quarts 
of mugwort-water, and 2 quarts of brandy, Let 
them ſtand in a cloſe veſſel 8 days, then diſtil it in 
a cold ſtill paſted up; you may draw off 9 pints of 
water, ſweeten it to your taſte, and mix all together: 


This is an excellent water to prevent fits, or to be 
taken in faintings. 8 | 


A Stone IWater. 


TAKE beans in pod, and cut them in ſmall 
pieces, fill good part of an ordinary ſtill with 
them, and put to them two good handfuls of yar- 
row, and diſtil them together in a cold till ; let the 
party drink a, glaſs when in pain, and at the changes 
of the moon. 


To make Poppy Brandy. 


UE fix quarts of the beſt and freſheſt poppies, 

and cut off the black ends of them, and pur 
them in a glaſs jar that will hold two gallons, and 
preſs them in it; then pour over it a gallon of bran- 
dy, ſtop the glaſs very well, and ſet it in the ſun for 


a week or more ; then ſqueeze out the poppies with 
your 
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our hand, and ſweeten it to your ta e wich double- 
refin'd fugar, and put to it an ounce and half of al- 
kermes perfum'd; mix it well together, and bottle 
it up. This is in imitation of red roſa - ſolis. 
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TO every four quarts of brandy, put four pounds 
of red cherries, two pounds of black, and one 
quart of raſpberries, a few cloves, a ſtick of cinamon, 
and a bit of orange- peel; let theſe ſtand a month 
cloſe ſtopp'd, then bottle it off; put a lump of ſugar 
into every bottle. 2 
To make Citron Water. _ 
TO 2 gallon of brandy take ten citrons, pare the 
outſide rinds of the citrons, dry the rinds very 
well; then beat the remaining part of the citrons all 
to maſh, in a mortar z and put it into the brandy, 
ſtop it cloſe, and let it ſtand nine days; then diftil 
It, then take the rinds that are dry, and beat them 
to powder, and infuſe them nine days in the ſpirit, 
and diſtil it over again; ſweeten it to your taſte 
with double-refin'd ſugar; let it ſtand in a large 
Jug for three weeks; then rack it off into bottles. 
This is the true Barbados receipt for citron walter. 


Stitch Water. 


wake it pretty thick; add to this a pound of London 
treacle, two penny-worth of ginger fliced, and fix 
penny-worth of ſaffron 3 mix theſe together, and 
diſtil off in a cold ſtill. Take three or four ſpoon- 
fuls at a time. n 


To make Caraway Brandy. 


days, and clear it off. Tis a good cordial. '- * 


R - The 


AKE a gallon of new ale-wort, and put to it as : 
much ſtone-horſe dung from the horſe as will. 


STIEEP an ounce of caraway-ſeeds, and ſix ounces 
of ſugar, in a quart of brandy; let it ſteep nine 
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The Saffron Cordial. 
1 a large ſtill with marigold flowers, and ſtrew 
on it an ounce of caſe. nutmegs, that is, the 
nutmegs that have the mace on them; beat them 
groſsly, and take an ounce of the beſt Engliſb ſaffron, 
pull it, and mix it with the flowers ; then take three 
pints of muſcadine or tent, or Malaga ſack, and with 
. a ſprigs of roſemary daſh it on the flowers; then di- 
ſtil it off with a flow fire, and let it drop on white 
ſugar-candy; draw it off till it begins to be ſour, 
ſave a pint of the firſt running to mix with other 
waters on an extraordinary occaſion ; mix the reſt 
together to drink by itſelf. This cordial 1s excellent 


in fainting, and for the ſmall-pox or ague; take five 
or fix ſpoonfuls at a time. | 


The fine Clary-water. 


TAKE a quart of borage-water, and put it in an 
_-* earthen jug, and fill it with two or three quarts 
of clary- flowers freſh gather'd ; let it infuſe an hour 
over the fire in a kettle of water; then take out the 
flowers, and put in as many freſh flowers; and fo 
do, for ſix or ſeven times together; then add to that 
water two quarts of the beſt ſack, and a gallon of 
freſh flowers, and two pounds of white ſugar-candy 
beaten tmall; and diftil it all off in a cold ſtil] : 
Mix all the water together when 'tis ſtill'd, and 
ſweeten it to your taſte with the fineſt ſugar. This 
is a very wholſome water, and the fine entertaining 
water. Cork the bottles well, and keep it cool. 


To make Spirit of Saffron. 
AKE four drams of the beſt ſaffron ; open it, 
and pull it aſunder, and put it in a quart bottle, 
and pour on it a pint. of the ordinary ſpirit of wine, 
that of twelve - pence a quart; and add to it half a 
pound of white ſugar-candy beaten ſmall; ſtop ic 
: "Cloſe with a cork, and a bladder tied over it; * 


R _— . add 
"Es 2 * * * 
n n * * y "2 2 


» * " * 12 * 1 4 i * y | e * . ? 1 "IF; * — 9 . x 4 ? * * k * 4 N * * , , n * I K * has PTR * b Py Fr 2 's a * * * p 
F p Ft Ls i. A 4 * F A N , - * * n 2 - - 4 n * V * : g * 7 2 1 ä 15 Ca "YA 
£ . : ” : >. 
f 2 79 = by 
L * 
y 9 \ - 
** 1 
| , , 0 * ** 
J * | : : . SS . r % 1 v. 9 * \ 2 : wa 
a) . : Y 1 5 
' % 


it in the ſyn, and ſhake it twice a day, till the candy 
is diſſolv'd, and the ſpirit is of a deep orange colour; 
let it ſtand two days longer to ſettle, and clear it off 
in another bottle, and keep it for uſe. A ſmall 
ſpoonful for a child ; and a large one for a man ar. 
woman. Tis excellent in any peſtilential diſeaſe, 
'Tis good againſt colds, or the conſumptive cough. 


Black-Cherry Water for Children. 


TAKE ſix pounds of black cherries, and bruiſe 

them ſmall ; then put to them the tops of roſe- 
mary, ſweet-marjoram, ſpearmint, angelica, balm, 
marigold flowers, of each a handful ; dried violets, 
one ounce;  aniſeeds, and ſweet fennel-ſeeds, of 
each half an ounce bruiſed, Cut the herbs ſmall, 
and mix all together, and diſtil them off in a cold 
ſtill, This water is excellent for children, giving 
them two or three ſpoonfuls at a time. - 


To make Gripe-water. 


TAKE two dozen bunches of penny-royal, ſhred. 
groſsly; then take coriander-ſeeds, aniſeeds, 
ſweet fennel-feeds, caraway-ſeeds ; bruife them all, 
and put them to the herbs in an earthen pot; mix 
them together, and ſprinkle on them a quart of 
brandy ; let them ſtand all night; the next day diſtil 
it off, and take ſix, ſeven, or eight ſpoonfuls of this 
water, ſweeten'd with ſyrup of gilliflowers. Drink 
it warm, and go to bed; cover very warm, to ſweat 
if you can; and drink ſome of it as long as the 
gripes continue. Noh ON 


To make the Dropſy-water. 


AKE a buſhel of pick'd elderberries, put them 

in a large tub; put in as much water or ſtrong. 
beer as will cover them, and put in a quart of ale- 
yeaſt, and a piece of lea ven as big as a penny loaf; 
break it to pieces, and ſtir it together once or twice 
a day, for eight days together; then put them in a 
1221 a TER | pot, 
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| Pot, FI) diftil it off f in an W draw off a 
Pen of water from this quantity. It muſt be 
rank three times a day; in the morning faſting 

before dinner, and laſt at night, till you have drank 

up the quantity. 


Lily of the Valley Water. obs. 


1 the flowers of lily of the valley, and 
diſtil them in ſack, and drink a ſpoonful or 
two, as there is occaſion. It reſtores ſpeech to thoſe 
who have the dumb palſey, or apoplexy : It is good 
againſt the gout; it comforts the heart, and ſtrengih- 
ens the memory; it helps the inflammations of the 
eyes, being dropt into them 3 and the flowers put 
into a glaſs cloſe ſtopt, and ſet into a hill of ants 
for a month; then take it out, and you will find a 
liquor that comes from the flowers, which keep in a 
phial; it eaſeth the pains of the gout, the place 
affected being anointed therewith. | 


To make yertigo- water. 


JAKE the leaves of red ſage, cinquefoil, ſandine 
and wood-betony, of each a good handful ; boil 
them i in a gallon of ſpring- water, till it comes to 4 
quart; when 'tis cold, put into it a pennyworth of 
| roach-allum, then bottle it up. When you uſe it, put 
a little of it in a ſpoon, or in the palm of your hand, 
and ſnuff it up. Go not into the air preſently. It 
muſt be made between the firſt and tenth of May. 


Dr. Burgeſs's Antidote againſt the Plague. 


TJAakt three pints of muſcadine, and boil therein 

one handful of ſage, as much rue, angelica 
roots one ounce, zedoary- roots one ounce, Ji irginia 
inake-root half an ounce, ſaffron twenty grains. 
Let all theſe boil till a pint be conſumed; then ſtrain 
it, and ſet it over the fire again, and put therein 
two penny-worth of long Year half an ounce of 


| ginger, as much nutmegs. cat all the ſpices, _ 
t 


e 4 


let them boil together a little, and put thereto a | 
quarter of an ounce of mithridate, and as much Je- 
xice-treacle, and a quarter of a pint of the beſt ange- 
lica- water. Take it warm both morning and even- 
ing, two ſpoonfuls, if already infected; if not in- 
fected, one ſpoonful is enough for a day: Half a 
ſpoonful in the morning, and as much at night. 
This had great ſucceſs, under God, in the plague; 
tis good likewiſe againſt the ſmall · pox, or any other 
peſtilential diſeaſe. } 
The Lady Onflow's Water for the Stone. 
TAKE as much ſaxifrage, as being diſtill'd will 
yield two quarts of water; then take a peck of 
hog's haws, and bruiſe them well; then take fili- 
pendula and parſley of each three handfuls, parſley 
of breakſtone and mother-thyme, of each two hand- 
fuls; marſhmallow-roots, parſley-roots, of each one 
handful; four large horſe-radiſh-roots, red nettle- 
ſeed and burdock-ſeed, of each one ounce; bruiſe 
the ſeeds, cut the herbs, and ſlice the roots, and mix 
'em well together with three quarts of white-wine, 
and as much new milk from the cow. So difftil 
them and the ſaxifrage · water together in a cold il 
and draw it off as long as any water will come; the 
ſaxifrage muſt be diſtill'd in May, and the other 
water the latter end of September, or Ofober, when 
the haws are ripe. Let the perſon, when the fit of 
the ſtone cometh, take three or four ſpoonfuls of 
white-wine, and as much of this water mix'd toge- 
ther: if the diſtemper abate not, take ſix ſpoonfuls 
of this water once in two hours till 'tis removed. 
You may, if you pleaſe, ſweeten it with ſyrup of 
marſhmallows, Naas. Yen L508; Ta 
Centaury- Mater. oF 
TAKE one pound of gentian, and fix pounds of 
green centaury; beat the gentian, and ſhred the 
centaury, and put them, into an earthen pot, and 
Put to them as much white-wine as will cover 
Hs | x. 1 them; 
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| chem, let it ſtand five days and diſtil it in an ordi- 
naty ſtill. This is an excellent water. Take three 
or four ſpoonfuls at a time in a morning, and faſt 2 
hours after it, and uſe exerciſe; likewiſe take it at 
night an hour or two before you go to bed. 

1 To make Hiera- picra. 

ARE a dram of Hiera-picra, and a dram of co- 
4 chineal, and two drams of aniſeeds; beat them 
alh very fine; then put them into à bottle with a 
pint of the beſt ſack, and a pint of brandy; ſhake 
them well together five or ſix days; then let it 
fand to ſettle 12 hours, ſo pour it off into another 
bottle clear from the dregs, and keep it for uſe. It 
is very good apainſt the colick or ſtomach-ach, 
And removes any thing that offends the ſtomach, 
Take four ſpoonfuls of it faſting, and faſt two hours 
After it. You muſt take it conſtantly three weeks 
or a month; and it is well to drink the following 
drink after it: WALLS 
Take new-lay'd eggs, and break them; ſave the 
ſhells, and pull off the ſkin that is in the inſide; 
ary the ſhells, and beat them to powder; fift them, 
and put fix ſpoonfuls of this powder into a quart of 
theſe waters, half a pint of fennel-water, half a pint 
of parfly-water, half a pint of mint-water, half a 
Pint of black-cherry-water. Take a quarter of a pint 
at a time, ſhaking the glaſs when you pour it out. 
Take this three times a day, at eleven in the morning, 


at 3 in the afternoon, and eight at night; and you 


ſhould take it as long as you take the Hiera- picra. 
To make Lime- water. | 
T* KE a pound of unſlack'd lime, and put it 
into an earthen jog well glaz'd, and put to it a 
gallon of ſpring-water bobing hot; cover it cloſe 
till it is cold; then ſcum it clean, and let ir ftand 
two Jays; then pour it clear off into glafs bottles, 
and keep it for uſe z the older the better. The vir- 
tues are as follow oy n nin Us ea 
Foes 8 For 


For a ſore, warm ſome of the water, and wa 
the ſore well with it for half an hour; then lay 
plaiſter on the ſore of ſome gentle thing, and lay a 
cloth over the plaiſter, 4or 5 doubles wet with this wa- 
ter; and as it dries, wet it again, and it will heal Ra 
For a flux or looſeneſs, take 2 ſpoonfuls of it cod, 
in the morning, and 2 at night as you go to bed; 
do this 7 or 8 days together for a man or woman; 
but if for a child, one ſpooaful at a time is enough ; 
and if very young, half a ſpoonful at a time. It 


will keep 20 years, and no one who has not cxÞc- 
rienc'd it, knows che virtues of it. | 


A Milk-water for a cancerous Breaſt. 


TAKE fix quarts of new milk, and four hand- 
fuls of cranes bill, that ſort of it that has little 
buds on it, and is long in the ſtalk, and four hundred 
of wood - lice; diſtil this in a cold {till with a gentle 
fire; then take one ounce of crabs-eyes, and half 
an onnce of white ſugar-candy, both in fine powder; 
mix them together, and take a dram of the powder 
in a quarter of a pint of the milk-water in * morn- 
ing, at twelve at noon, and at night. Continue 
taking this three or four months. Ir is an excellent 
medicine. 5 nA 


 Cock-apater for a:Conſumption. 
TAKE an old red cock from a, barn-door pull 
him alive, then kill him and quarter him, and 

with clean cloths wipe the blood from him; then 
put the quarters into a cold ſtill, and part of a leg 
of veal, and put to them two quarts of old Malaga 
ſack, a handful of thyme, as much ſweet-marjoram 
and roſemary, two handfuls of pimpernel, four of 
dates ſton'd and ſlic'd, one pound of currants, as 
many raiſins of the ſun ſton'd, a pound of ſugar- 
candy finely beaten; when all is in, paſte up the 
ſill; let it ſtand all night, the next morning ſtill it; 
and mix the water together, and ſweeten it to your 
taſte with ee wa Drink 3 or 4 * 
2 4 3115 . 
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fuls an hour before dinner, Fae: Wa Diſtil thi 
Ks in May. 


a 18 ˙ 29 3 44 * 


Another Water againſt a ; Conſumption, 


Tuc a pound of curtants, and of harts- tongue, 

liverwort and ſpeedwell, of each a large hand- 
ful; then take a peck of ſnails, lay them all night in 
h ylop, the next morning rub and bruiſe them, and 
gift] alli in a gallon of new milk; ſweeten it with 
White Fe agr. and drink of this water 2 or 3 
times a day, a quarter of a pint at a time. It has 
done great good. 


Another Mater againſt a Conſumption 


; TAKE three pints of the beſt canary, and a pint 
of mint-water, three ounces of candy'd eringo- 
roots, three ounces of dates, a quarter of an ounce 
of mace, three ounces of China roots, three ounces 
of raiſins ſton'd; infuſe theſe twelve hours in an 
carthen pot cloſe cover'd over a gentle fire ; when it 
is cold, ftrain it out, and keep it in a clean pan or 
glaſc jar for uſe; then make about a quart of plain 
Jelly of harts-horn, and drink a quarter of a pint of 
this liquor with a large ſpoonful of jelly night and 
morning for 2 or 3 months together. | 
A Water to ſtrengt hen the Sight. 
A KE roſemary- flowers, ſage, betony, rue, and 
ſuccory, of each one handful; infuſe theſe in 
two quarts of fack, and diftil them in an alembick. 
The doſe is a ſpoonful | in the 8 faſting, till 
the water is done. 


NRus- Water, good ſor Fits of the Mother. 


T- KE of rue, green walnuts, of each a pound, 

figs a pound and a'half; bruife the rue and wal- 
nuts, {lice ep figs in thin flices;” and lay them be- 
tween the rue and walnuts, and diſtil it off; bottle 
it up, and keep 1 it for uſe, Take à ſpoonfal 0 ort wo, 


when there is any appearance of a _— 
SHIT $ #3 I 


4 
0 
12 | 


1 * 
—" 1 N n "I" cat R . 
* be SEE wt * 9 2 * — . 
a bak 7 4 


An opening Drink. 

AK E pennyroyal, red ſage, liverwort, hore- 
hound, maidenhair, hyſſop, of each two hand- 
fuls, figs a pound, raiſins ſton'd a pound, blue cur- 
rants half a pound, liquorice, aniſeeds, coriander- 
ſeeds, of each two ounces; put all theſe in two gal- 
lons of ſpring· water, and let it boil away two or three 
quarts; then ſtrain it, and when it is cold, put it in 
bottles. Drink half a pint in the morning, and FO 

much in the afternoon ; keep warm, and eat little. 


* 2241 7 0 

For a Diſtemper got by an ill Husband. 
1 two penny worth of gum- dragon, pick 
and clean it, and put it in an earthen pot; put 
to it as much red roſe-water as it will drink up 
ſtir it two or three times a day, till it is all diffoly'd 
into a jelly; then put in three grated nutmegs, and 
double-refin'd ſugar to your taſte, finely, powder, 
and a little cinamon-water, no more than will leave 
it in a jelly. Take the quantity of a nutmeg in 
the morning faſting, and laſt at night; but firſt pre- 
pare the body for, it, by taking ſix penny worth of 
pulvis ſantus in poſſet-drink, and drink broth in the 


* 


4 


or a Cough ſettled on the Stomach, © 


* 


TAKE half A ound of figs; as many raiſins of 
1 the ſun ſton'd, a ſtick of liquorice ſcrap'd and 


ſlic'd, a few aniſeeds, a few, ſweet fennel-ſeeds, 


and ſome hyflap.waſh'd ; boil all, theſe in a quart of 
ſpring water till, it comes to a pint 3, ſtrain it, and 
two or three ſpoonfuls of it morning and night, and 


when you pleaſG. 


eee, 
TARE four ounces of roſematy- flowers, and a 

pint of ſpirits of wine; infuſe it 12 hours, and 
draw it off in a glaſs ſtill, p 
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A Drink io preſerve the Lungs. 
TAKE three pints of ſpring-water, put to it an 
-.& ounce of flour of ſulphur, and let it boil on a 
Now fire till half is conſumed; then let it ſtand to 
ſettle, and ſtrain it out, and pour it on one ounce of 
Kquorice fcrap'd, and a dram of coriander-ſeeds, and 
as many aniſeeds bruiſed ; let it ſtand to ſettle, and 
drink a quarter of a pint morning and night. 
„An excellent Snail-avater. 
T4 KE of comfry and ſuccory - roots, of each four 
©" ounces; liquorice three ounces the leaves of 
Rarts-tongue, plantane, ground-ivy, red neitles, yar- 
row, brooklime, water-creſſes, dandelion, and agri- 
mony, of each two large handfuls : gather theſe 
herbs in dry weather, and do not waſn them, but 
wipe them clean with a cloth; then take five hun- 
dred of ſnails cleansꝰd from their ſhells, but not ſcour- 
ed ; and of 'whites of eggs beaten up to a water, a 
. int; four nutmegs groſsly beaten,” the yellow rind 
of one lemon and one orange; bruiſe all the roots 
and herbs, and pit them together with the other in- 
lon of new milk, and a pint of ca- 
nary; let them ſtand cloſe covered 48 hours, and 
then diſtil chem in a common ſtill with ta gentle fire; 
this quantity will fill your ſtill twice; it will 17 57 
| good a year, and is beſt when made fpring or fall, 
but it is the beſt when new; you muſt not cork up 
the bottles in three months, but cover them with pa- 
| = it is immediately fit for uſe; aud when you uſe 
„ take a quarter of a pint of this water, and put to 
ir as much milk warm from the cow, and drink it 
in the morning, and at four o:clock in the afternoon, 
and faſt two hours after it; to take powder of crabs- 
eyes with it, as much as will ſie ona fix-pence, 
mightily aſſiſts to ſweeten the blood: when you 
Arink this water, be very regular in your diet, and 
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ent nothing alt or ſour. 
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ARE orrice-root flic'd two ounces, white cop» 
1 * peras finely beaten one ounce; put them in chres 
pints of running water, ſhake it well three or four 
days, and then uſe it; if a watry eye, you may add 
a bit of bole-armoniaa. ae 
T AKE twelve pounds of briony-root, pound it to 
maſh; then take one quart of the juice of rue, 
one quart of the juice of mugwort leaves, of ſavia 
three handfuls, fweet baſil two handfuls; mother of 
thyme, nepp and pennyroyal, of each threehandfuls; 
dittany of Crete, and dry'd orange-peel, of each four 
handfuls, myrrh two ounces, caſtor an ounce, both 
powder'd, and likewiſe the orange-peel z diſtil this off 
in an alembick ; firſt cut your herbs, and put them 


- = * ” 27 


in the bottom of your ſtill; then put in your brion y- 
root, then mix your powders in a China diſ with 
ſome ſack, then pour in ſix quarts of ſack 3 cloleup _ 
your ſtill, and draw it off,  _ 1 
A Water to take after taking Balſam, 


TA K E a pint of whites of eggs beaten to a froth, 
five nutmegs bruiſed, two. handfuls of dry'd 
ſpearmint, two Tandfuls of unfer hyflop ; add to 
theſe a gallon bf new milk, and diftit it off in a cold 
ſtil ; you may draw off about three pints: take fix 
ſpdonfuls of this water at a time with ſugarcandy 
in ir 72 ? * | 

Jo male the true Daffy's Elixir. 
'T AKE five ounces of aniſeeds, three ounces of 

© fennel-ſeeds, four ounces of parſly-ſeeds, ſix 
ounces of Spanihliquorice, five ounces of ſena, one 
ounce of rhubarb, three ounces of elecampane, ſeven 
ounces of jallop, 21 drams of ſaffron, fix ounces of 
manna, two pound of raiſins, a quarter of an ounce 


of 
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; of cochineal, two gallons of brandy ; ſtone the raj. 
| fins, flice the roots, bruiſe the jallap ; putthem all 
together, keep them cloſe cover'd fifteen days, then 
For an) Man or Beaſt bitten by a 

NY mad Dog- 
T AK E fage-leaves and rue, of each a good hand- 
X ful, two or three heads of garlick, four pen- 
nyworth of the beſt treacle, a handful of the ſmall- 
eſt ſhavings of tin or pewter; boil all theſe in a quart 
of ſtrong ale in a pipkin or ſtone crock, cloſe ſtopt 
and paſted over, and ſet it to boil in a kettle of hot 
water, and put it over the fire for two hours; it will 
be apt to fly up, therefore put a pye- plate and bricks 
upon the top of the paſte; give or rather pour it in- 
to the party bitten by five or ſix ſpoonfuls at a time, 
according to the ſtrength of the party bitten, whe- 
ther it be man or dog, or other creature : this muſt 
be given 3 days before the full or new-moon next 
Happening after the party has been bitten. 

8 Milk- Mater. Fe: 

PAKE two good handfuls of wormwood, as much 

carduus, as much rue, four handfuls of mint, 

as much balm, half as much angelica 3 cut theſe a 
 Jitle, put them into a cold till, and put to them 
three quarts of milk; let your fire be quick till your 
ſtill drops, then a little ſlower; you may draw off 
two quarts ; the firſt quart will keep all the year: 
this is extraordinary good in fevers, ſweeten'd with 
ſugar or ſyrup of cloves. . Nee, 


A Powder to cure a Rupture. 
IN the latter end of March get half a pound of 
+ knots of ſcurvy graſs before they are quite blown, 
one pound of comfry-roots, half a pound of fern- 
Toots, one ounce. of juniper-berries, one ounce of 
dragons-blood, half a pound of the roots of ſolomon- 
Teal, a quarter of an ounce of nurmegs, a quarter - 
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an ounce of. mace 3 ſcrape your roots very clean, 
and lice” them thin, and put every ſort by them-' 
{elves in a clean paper bag; lay them on a clean 
earthen diſh, and let them be put in a flow oven, till 
they are dry enough to powder. You mult do the 
like to your ſcurvygraſs, that they may be all fine- 
ly powder'd and mix'd together, and kept up cloſe 
in a glaſs, with paper round it. Lou may in any 
liquor give as much of this powder to a young child 
as will lie on a ſix-pence, morning and night; to one 
of ſeven years, more; to a man or woman, as much- 
as will lie on a ſhilling. Put the powder in a ſpoon, 
and wet it, to mix; and take it three weeks. 


Plain Hiera-Picra. 

UT one ounce of hiera-picra into one quart of 
brandy ; let your bottle hold morethan a quart, 
that you may have room to ſhake it; let it ſtand five 
days near the fire, ſhaking it often, and ſtop it cloſe. 
This is a good purge ; take half a quarter of a pint 
going to bed, drink a draught of warm ale or broth 
a little while after it; you may take it nine or ten 
days together; it opens the ſtomach, cauſes dige- 
ſtion, prevents green-ſickneſs, and kills worms in 
children. 


A very good Remedy for a hollow aching 


Tooth. 


TAKE of camphire and crude opium, of each four 

grains, make them into three pills, with as 
much oil of cloves as is convenient; roll them in 
cotton, apply one of them to the aching tooth, and 
repeat, if chere is occaſion. ob 


A Method to cure the Jaundice, which has 
been try'd with great Succeſs. 
J the firſt place, give the patient a vomit of the 


Fd 


infuſion of crocus metallorum, and oxymel of 
ſquills, according to his conſtitution ; then take of 
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De 
aloes and rhubarb, of each two ſcruples; of prepared 
ſteel one dram, tartar vitriolated one ſcruple; make 
Pills with ſyrup of horehound, of which give four 
every night. ab! , 1 


> \ 1 


Talke of che roots of turmerick half an ounce, tops 
of centaury the leſſer, Raman wormwood, and hore. 
hound, of each a handful; roots of the greater netile, 
two ounces; boil them in three pints of water to the 
conſumption of half; when it is almoſt boiled 
enough, add to it juniper-berries an ounce, * 
ſanders and gooſe -: dung made into a nodulus, of 
each three drams, ſaffron two ſcruples, rheniſh-wine 
a pint ; when it is boil'd enough, ſtrain it, and add 
to it compound water of ſnails and earth- worms, of 
each two ounces; take three ounces of it after each 
time of taking the following electuary: 

Take of the conſerve of ſea-wormwood, of the out- 
ward rind of orange-peels, of each two ounces; of 
ſpecies of diacurcumæ, and prepared ſteel, of each 
three drams; of prepared earth - worms and rhubarb, 
of each two drams; flowers of ſal-armoniac and ſalt 
of amber, of each two ſcruples; of ſaffron powder'd 
one ſcruple, with a ſufficient quantity of ſyrup of 
horehound; make an electuary, of which take the 
quantity of a large nutmeg twice a day, drinking 
three ounces of the bitter tincture after it. 


For a Rhenmatiſm, or Pain in the Bones. 


AKE a quart of milk, boil it, and turn it with 
three pints of ſmall-beer, then ſtrain the poſ- 
ſet on ſeven or nine globules of ſtone-horſe dung tied 
up in a cloth, and boil it a quarter of an hour in the 
poſſet-drink; when it is taken off the fire, preſs the 
cloth hard, and drink half a pint of this, morning 
and night, hot in bed; if you pleaſe, you may add 
white-wine to it. This medicine is not good, if 
troubled with the ſtone. 


To 
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s AKE juice of green walnuts four pound, and of 
rue, carduus, marigolds, and balm, of each 3 
pound, roots of butter-bur half a pound, roots of bur- 
dock one pound, angelica and maſter-wort, of each 
half a pound; leaves of ſcordium fix handfuls; Venice- 
treacle and mithridate, of each half a pound; old ca- 
nary-wine a pound, white -wine-vinegar 6 pound, 
juice of lemons 6 pound; diftil this in an alembick, 
and on any illneſs take four ſpoonfuls going to bed. 


To make Uſquebaugh. 
T 


O three gallons of brandy put four ounces of 

aniſeeds bruiſed ; the next day diſtil it in a 
cold till paſted up; then ſcrape four ounces of li- 
quorice, and pound it in a mortar z dry it in an iron 
pan, do not burn it, put it in the bottle to your di- 
ſtill'd water, and let it ſtand ten days; then take out 
the liquorice, and to every ſix quarts of the ſpirits 
put in cloves, mace, nutmegs, cinamon, and gin- 
ger, of each a quarter of an ounce, dates ſtoned and 
ſliced four ounces, raiſins ſtoned half a pound; let 
theſe infuſe, ten days, then ſtrain it out, and tincture 
it with ſaffron, and bottle it and cork it well. 


Lo make My. Denzil Onſſow's Surfeit- 


Water. 


AKE a gallon and half of the beſt brandy, half 

a buſhel of poppies, half a handful of ruc, half 

a handful of wormwood, one handful of ſage, one 
handful of balm, one handful of unſet hy ſſop, one 
handful of mint, one handful of ſweet-marjoram, half 
a pound of roſa-ſolis ; waſh, and pick, and dry thele 
herbs in a coarſe cloth ; then ſhred them very fine. 
Take half a pound of liquorice ſcraped and pulled 
into threads, one ounce of coriander-ſeeds, one ounce 
of aniſeeds, a few cloves, all bruiſed; a pound of 
railins ſtoned, one pound of loaf-ſugar ; put all theſe 
in an earthen Jar, cover'd very cloſe, and ſer it in a 
28 cool 
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cool cellar, and ſtir them twice a day, till the pop. 
ies look pale; put a little ſaffron in with the other 
Jagredicars, ſtrain it off into another jar, and in a 
- fortaight, when it is ſertled, bottle it. Mix the 
herbs that are ſtrained from it with milk ; it is a 

cordial milk-water. magst ID A, 
An approved Medicine for the Dropfy. 
TAKE about three ſpoonfuls of the beſt muſtard- 
= ſeed, and about half a handful of bay-berries, the 
like quantity of juniper-berries, one ounce of horſe- 
radiſh, and about half a handful of ſage of virtue, 
as much wormwood-ſage, and half a handful of ſcur- 
vy graſs, and a quarter of a handful of ſtinking orach, 
and a little ſprig of wormwood, a ſprig of green 
broom, and half an ounce of gentian-root; ſcrape, 
wipe, and cut all theſe, and put them into a bottle 
that will hold a gallon ; then fill the bottle with the 
beſt ſtrong-beer you can get; then ſtop it cloſe, and 
Jer ir ſtand three or four days, and drink every 
morning faſting half a pint. | 
1 4 Remedy for rheumatick Pains. 
1 * K E of ſena, hermodacts, turperhum and ſcam- 
= mony, of each two drams; of zedoary, ginger, 
and cubebs, of each one dram ; mix them, and let 
them be powder'd; the doſe is from one dram to 
two in any convenient vehicle. Let the parts affect- 
ed be anointed with this liniment: Take palm: oil 
two ounces, oil of turpentine one ounce, volatile ſalt 
of harts-horn two drams; afterwards lay on a plaiſter 
of mucilaginibus. Some that have been very much 
troubled with rheumatick pains, have by taking of 
ſpirit of harts-horn in compound water of earth- 

worms, found mighty benefit. 


An excellent Medicine for the ſpotted, and 


all other malignant Fevers. 


T AK E of the beſt Virginia ſnake-weed, and root 
of contrayerya, finely powder'd, of each half a 
| $2 58 ſcruple, 
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ſcruple, Gos · ſtone half a ſetuple, caſtar and camphire, 

of each five grains; maks them into a balus, with a j 
ſcruple of Venice-treacle, and as much ſyrupiof peo 
as is ſufficient; repeat the bolus every fix hours, ; 
drinking a draught of the following Julep after it: 

Take of ſcorzonera-roots two ounces, butterbur- 

roots half an ounce, of balm and ſcordium, of each 

an handful, of coriander-ſeeds three drams, of liquo- 

rice, figs and raiſins, of each an ounce z. let them 
boil in three pints of conduit-water to a.quart, then 

ſtrain it, and add to it compound peony-water three 
ounces, ſyrup of raſpberries an ounce and half; let 

the patient drink of it plentifully. *. | 


A ſpecifick Cure for ſtopping Blood, 

: T two ounces of clarified roch - allum, let it 

be finely powder'd, and melt it in a ſilver ladle; 

then add to it half an ounce of dragons- blood in 

powder, and mix them well together; then take it 

off the fire, keeping it ſtirr'd till it comes to the 

conſiſtence of a ſoft paſte, fit for making up into 

pills; make your pills into the bigneſs of a large 

pea, and as the paſte cools, warm it again to ſuch a 

degree, as the whole quantity may be made into 
pills: this medicine is proper in all caſes of violent 
bleeding, without exception; the ordinary or uſual 
doſe is half a grain, to be taken once in four hours, # 


till the bleeding ſtops, taking a glaſs of water or pti> 
ſan after-it, and after every doſe ; and another oftne 
caſes give half a dram for a-doſe. ' 
PARE off the rinds of fix Seville oranges very thin; 
and put them in a quart, bottle, with an ounce 
of cochineal z Put to it a pint of the beſt brandy 3 
ſhake: it together two or three times the firſt day, 
it off into bottles for uſe; take a large W 
| 8 


ſame liquor a quarter of an hour after; in violent 
To make Stoughton's Elixir. 

of gentian ſcraped and ſliced, and ſix penny worth 

and then let it ſtand to ſettle two days, and elear 
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| in a glaſs of wine in a mornihg, and at four in the 
afternoon; or you may take it in a diſh of tea. 


not MOIST TONT 23) er 
An Electuary for a Cough. 
RAKE conſerve of red roſes two-ounces,.conferve 
+ of hips one ounce, Lucatellus's balſam half an 
ounce, ſpices of hiatragacanth frigid one dram, ſyrup 
of balſam three drams, mix all together well; take 
the quantity of a ſmal] bean three times a day. 
Excellent Loxenges for a Cough. 
ARE a pound of brown ſugarcandy and a pound 
of loaf-ſugar, beat and ſearce them thro' a fine 
ſieve ; take an ounce of the Juice of liquorice, and 
diſſolve it in three or four ſpoonfuls of hyſſop- water 
Over a gentle fire; then mix your ſugar and ſugar- 
candy with one dram of orrice-powder, one drain of 
the powder of elecampane, of gum-dragon powder'd 
half a dram; add one dram of the oil of aniſeeds, 
and one grain of .muſk; mix all theſe together, and 
work it into a paſte, and roll them into lozenges the 
bigneſs of a barley-corn, or ſomething larger. 
To promote Breeding. 
* T the party take of the ſyrup of ſtinking or- 
rice a ſpoonful, night and morning, for a week 
or more; then as follows: Take three pints of good 
ale, boil in it the piths of three ox-backs, half a 
| handful of elary, a handful of nep, (or cat - bos) a 
quarter of a pound of dates ſtoned, fliced, and the pith 
taken out; a handful of raiſins of the ſun ſtoned, 
three whole nutmegs prick'd full of holes; boil all 
theſe till half be waſted; ſtrain it out, and drink a 
ſmall wine-glaſs full at your going to-bed;- as long 
2s it laſts, accompany not with your husband; during 
the tak ing, or ſome time before, be very chearful, 
and let nothing diſquier you. Take ſhepherds-purſe 
a good handful, and boil it in a pint of milk till half 
be conſumed, and drink it of, 
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1 laurel- leaves, chop them in hogs-greaſe; 


* 


ſtrain it, and keep it for uſe. 
To make Necklaces for Children in 
0 ch 164157: n ee 


AKE roots of henbane, of orpin and vervain, 
ſcrape them clean with a ſharp knife, cut em 
in long beads, and ſtring them green, firſt henbane, 
then orpin, then vervain, and fo do till it is the big- 
neſs of the child's neck ; then take as much red wine 
as you think the necklace will ſuck up, and put into 
it a dram of red coral, as much fitiple peony=root, 
finely powder'd; ſoak your beads in this 28 hours, 
and rub the powder on the beads: ſyrup of lemons, 
and ſyrup of fingle peony, is excellent to rub the 
child's gums with very frequently. 


Medicine for the Colick, which not 
only gives Eaſe in the moſt violent Fits, 
but alſo, being often nſed, prevents 
their returning. 


TAKE of the beſt manna, and oil of ſweet almonds, 
of each an ounce and half, of chatnomile-flowers 
boiled in poſſet-drink an handful z let the poſſet- 
drink be ſtrained from the flowers, and mingled ve; 
well with the oil of almonds and manna; let tue 
patient take it three days ſucceflively, and afterwardss 
every third day for a fortnight. of e 
4 Receipt for à conſumptive Cough.  , \ 
AKE of the ſyrup of white and red poppies; of 
each three ounces, of barley, cinamon-water, ; 
and red poppy=water, of each twoounces, of tincture 
of ſaffron one ounce, liquid laudanum forty drops, 
and as much ſpirit ef ſulphur as will make it acid: 
take three or four ſpoonfuls of it every night going: 
3 8 2 to 
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to bed; increaſe or diminiſh the doſe, according ag 
you find it agrees with you. 


20 make the Eye-ſalve. 


Tb AKE of freſh butter out of the churn, unſalted 
and unwaſhed, two pound; ſet it in a glaſs jar 
in the ſun to clarify three months, then pour very 
clear off about a quarter of a pound, and put to itan 
ounce of virgin-wax; when it is melted, put it into 
white roſe-water to cool, and beat it in the water 
half an hour ; then take it out from the water, and 
mix it with half an ounce of rectified tutty finely 
powder'd, and two ſcruples of maſtich beaten and 
bruiſed as well as poſſible; mix all well together, 
and put it in pots for uſe ; take a very little in your 
fingers when in bed, ſhut your eye, and rub | it over 
the lid and corner of your eye. 


An excellent Medicine for the Pain in 
the Stomach. 
TAKE of tinfurs. ſacra (or tincture of ſavory) 


one ounce in the morning, faſting an wal. 
then drink a little warm ale; do this twice or three 
times a week, till you find Relief, 


. For a Pain in the Stomach. 
TAKE a quarter of a pound of blue currants, 


wipe them clean, and pound them in a mortar, 
with an ounce, of aniſeeds bruiſed ; before you put 
them to the currants, make this into a bolus with 
a little ſyrup of clovegilliflowers; take every morn- 
ing the quantity of a walnut, and drink roſemary- 
tea, inſtead of other tea for aer W if the 


be pain returns, repeat it, 


For a Stitch in 3 Side. 


: Tour roſin, pound and ſift it, and with treacle 


mir it into an clectuary, and lick it up often 
in * My or night. TIM F 
b _— f 
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To cure an intormitting Ague and Fever, 
without returning. 


TAKE Jeſuits bark in fine powder one ounce, 
ſalt of ſteel, and Zamaica-pepper, of eacha quar- 
ter of an ounce ; treacle, or moloſſus, four ounces 3 
mix theſe together, and take the quantity of a nut- 
meg three times a day when the fit is off, and a 
draught of warm ale, or white-wine, after it. 


Dr. Hall's Plaiſter for an Ague. 
TAKE a penny worth of black-ſoap, one penny- 


worth of gun- powder, one ounce of tobacco- 
ſnuff, and a glaſs of brandy; mix theſe in a mortar 
very well together, ſpread plaiſters on leather for 


the wriſts, and lay them on, an hour before you 
expect the fit. | | | 


Excellent for a Burn, or Scald. 

TAKE of oil olive three ounces, white wax two. 

ounces, ſheep-ſuet an ounce and half, minium 
and caſtle-ſoap, of each half an ounce ; dragon's- 
blood and camphire, of each three drams; make 
them into a ſalve by melting them together; anoint 
with oil to take out the fire, then put the plaiſter on; 
dreſs it every day. EM 


To prevent or cure the Plague. 


AKE three pints of muſcadine-wine, boil in it a 
handful of ſage, and as much rue, till a pint is 
waſted ; then ftrain it out, and ſet it on the fire again, 

and put therein long pepper, ginger, nutmegs, of 
each three partsof an ounce, beaten together 1n fine 
powder; let it boil a little, then put to it two ounces 
of treacle, one ounce of mithridate, and a quarter 
of a pint of angelica-water ; diſſolve the treacle 
and mithridate in the angelica-water, then mix all 

together; take of it both morning and evening, 
warm, two ſpoonfuls ; if infected take it in bed, and 
S 3 ” {weat 
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ſweat with it; but if not infected, one ſpoonful in 

the morning may be ſufficient, and not lie to ſweat 

after it: you may take half a ſpoonful at night; 

this is good in the ſmall-pox or meaſles : it was uſed 

in the fickneſs-year, with great ſucceſs both to young 
and old. 


Water in a Conſumption, or in Weakneſs 
| | after Sickneſs. 
"TAKE a calf's-pluck freſh kill'd, before the veal 


is blown; take out the pluck, but don't waſh 
it.; cut it in pieces, and put it in a cold ſtill ; but firſt 
Put at the bottom of your ſtill a ſheet of white paper 
well butter'd ; then put in your pluck, with mint, 

balm, borage, hyſſop, and oak-lungs, of each 
about two handfuls; wipe and cut the herbs, but do 
not waſh them; put in a gallon of new milk warm 
from the cow, paſte up the till, and let it drop on 
white ſugarcandy ; it will draw off about 7 pints; 
mix it together, and bottle it for uſe : drink a quar- 
ter of a pint in the morning, and as much at four 
in the afternoon. Z 


A Stay to prevent 7 ſore T hroat in the 
| Small. Pop. 


TAKE rue, ſhred it very fine, and give it a bruiſe, 
mix with it honey and album-græcum, and work 
it together; put it over the fire to heat, ſew it up 
in à linen ſtay, and apply it to the throat pretty 
warm 3 as it dries, repeat it. 


To. prevent Pitting, and to take off 


** 5 


. Redneſs. 
TAKE rue and chop it, boil it in hogs-lard till it 
js green; ſtrain it out, and keep it for uſe 5 
warm 2 little in a ſpoon, and with a feather anoint 
the face as they begin to ſhell off; do it as often as 


— 
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An admirable Cerecloth. 


AKE a pound of frankincenſe beaten fine, and 

a pound of roſin beaten, a pound of black 

pitch, and four ounces of cummin- ſeeds powder'd, 

ſour pennyworth of ſaffron dry'd and powder'd, 

four penny-worth of mace beaten and ſifted, four 

pennyworth of cloves beaten fine, an ounce of liquid 
laudanum, and a pound of deer-ſuet. 

Seaſon a new pipkin; firſt lay it in cold water, 
then boil water in it, and ſet it by till it is cold 
then dry it, and put in your deer-ſuet, and let it 
melt, ſhaking it about as you do for melting butter 
then put in your frankincenſe, roſin, pitch, cum- 
min-ſeed, ſaffron, mace, cloves, and ſet them over 
the fire, and let them have a boil or two: then take 
them off, and ſet it by a little, and then ſprinkle in 
your liquid laudanum; let it ſimmer a little; take 
it off, and when it is fit to ſpread, ſpread it on the 
thickeſt brown paper, and uſe it on occaſion; it is 
good for bruiſes, aches, pains, burns, ſcalds, and ſore 
breaſts ; wipe the plaiſter every day, and put it on 
again; one or two plaiſters will do. 


For the Colick. 


AKEof chamomile-flowers and mallow-leaves,of 

eacha handful, juniper-berries and ſenegreek- 
leeds, of each half an ounce ; let the ſeeds and ber- 
ries be bruiſed ; boil them in a pint of water; add 
to it ſtrain'd, of turpentine diſſolv d, with the yolk 
of an egg and oil of chamomile, of each an ounce 
diacatholicon fix drams, hiera-picra two drams ; 
mix, and give it. After the operation of the clyſter, 
give the patient the following mixture; Take of 
rue and chamomile-water, of each an ounce ; cina- 
mon. water an ounce, liquid laudanum twenty drops, 
ſyrup of white poppies an ounce. 


S 4 How 
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How to make the Lime-drink, famous 
for curing the Stone. 


TAKE a good half-peck of lime-ſtones new. 

| burnt, and put them into four gallons of water; 
ſtir it well at the firſt putting in, then let it ſtand, 
and ſtir it again; as ſoon as it is very well ſettied, 
ſtrain off the clear into a Jarge pot, and put to it 
four ounces of ſaſſafras, and four ounces of liquorice, 
ſliced thin, raiſins of the ſun ſtoned one pound, half a 
pound of blue currants, mallows and mercury, of 
each a handful ; coriander, fennel, and aniſeeds, of 
each an ounce; let the pot ſtand cloſe cover'd for q 
days, then ſtrain it: and being ſettled, pour the 
cleareſt of it into bottles; you may drink half a 
ping of it at a time, as often as you pleaſe: in your 
morning's draught, put a dram of winter-cherries 
powder'd. This has cured ſome that have been ſo 
tormented with the ſtone in the bladder, that they 


could not make water, after they had in vain try'd 
abundance of other remedies. 


A Receipt for the Cure of the Stone and 


Gravel, whether in the Kidneys, 
Ureters, or Bladder. 


AKE marſhmallow-leaves, the herb mercury, 
* ſaxifrage, and pellitory of the wall, of each 
freſh gather'd 3 handfuls ; cut them ſmall with a 
pair of ſciſſars, and mix them together, and pound 
them in a clean ſtone mortar, with a wooden peſtle, 
till they come to a maſh; then take them out, ſpread 
them thin in a broad glaz'd earthen pan, and let 
them lie, ſtirring them about once a day, till they 
are thoroughly 5 (but not in the ſun); and then 
they are ready, and will keep good all the year long. 
Of ſome of theſe ingredients ſo dried, make tea, as 
von do common tea, with boiling-hot water, as 
8 1 f ſtrong 
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{trong as you like to drink it, but the ſtronger the 
better; and drink 3, 4, or more tea-cups full of ic 
blood-warm, ſweeten'd with coarſe ſugar, eve 
morning and afternoon, putting into each cup of it, 
at leaſt half a ſpoonful, or rather more, of the ex- 
preſs'd oil of beech-nuts, freſh drawn, (which in 
this caſe has been experienced to be vaſtly prefer- 
able to oil of almonds, or any other oil) ſtirring 
them about together, and ſo continue it for as 
long as you ſee occaſion. 

This medicine, how ſimple ſoever it may ſeem 
to ſome, is yet a fine emollient remedy, is perfect- 
ly agreeable to the ſtomach, (unleſs the beech-oil 
be ſtale. or rancid) and will be found to ſheath and 
ſoften the aſperiry of the humours in general, par- 
ticularly thoſe that generate the gravel and ſtone, 
and will relax and ſupple the ſolids, at the ſame 
time: And it is well known by all phyſicians, that 
emollient medicines do }ubricate, widen and moiſten 
the fibres, ſo as to relax them into their proper di- 
menſions, without forcing the parts, whereupon 
obſtructions of the reins and urinary paſſages are 
opened, and by their cleanſing properties, as is this 
medicine, cleared of all lodgments of ſandy concre- 
tions, grave! and paſſable ſtones, and made to yield 
better to the expulſion of whatever may plug or 
ſtop them up ; and likewiſe takes away, as this 
does, all heat and difficulty of urine and ſtranguries; 
and withal, by its ſoft mucilaginous nature, cools 
and. heals the reins, kidneys, and bladder, giving 
preſent eaſe in the ſtone colick ; breaks away wind, 
and prevents its return, as it always keeps the 
bowels laxative. | 

A late modern college phyſician of our own, a 
man of learning and probity, and who for his great 
Ingenuity and ſincerity was much eſteem'd and re- 
Ipected by every member of that venerable body, 
lays, in his writings about the ſtone and gravel, of 
one of the ingredients in this medicine, that ſome 
People have extoll'd it prodigiouſly for its lithontriptick 


or 
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or ſtone-breaking qualities; and in favour of ſuch ay 
opinion, ſay, that a certain perſon, who had a very large 
ſtone in his bladder, which was taken from him by cut- 
ling, made a cup of it, which he uſually drank out of; 
but as be once had ſome beer put into it, which had that 
ingredient boiled in it, the cup fell to pieces in his hands; 
which ſudden diſſolution of it was attributed to the ſaid 
ingredient. But whether this relation be real or 
feign'd, or all or either of the ingredients capable 
of making frangible, or mouldring into fragments, 
the ſtone bred in human bodies, (as are the virtues 
afcribed to them, and to one of them more particu- 
larly) or whether it be poſſible for any thing in na- 
ture to do it, I ſhall not undertake to determine; 
but this 1s certain, that all the ingredients that en- 
ter the compoſition of this medicine are particularly 
noted and preſcribed, tho? in different ways, as oc- 
caſions offer, by all ancient and modern phyſicians, 
both in their writings and practice, in all caſes of 


grave), ſtone, ſtrangury, ſtoppage of urine, Ge. 
with great ſucceſs, 


Such as know not where to get the TRUE NuT- 
 P1L, may have the right ſort, and very good, at 
Mrs. Goddard's, at the Golden-Ball in Burleigb. ſtreet, 
near Exeter-Excbange in the Strand, at one ſhilling 
and fix-pence the phial. 


An excellent Vomit. 


13 AKE a quarter of a pound of clear alum, bea- 
ten and ſifted as fine as flour, divide it into 
three parts, the firſt the biggeſt : put a quarter of a 
pint of water in a ſauce pan, and put in your big- 
geſt paper of alum, and let it ſimmer over the fire, 
but not boil; take it off, cool it to blood- warm; 
drink it off, but take nothing after it; ſit ſtill till 
it has work'd once, keep very warm, nor take no- 
thing in the working; but you may walk about 
after it has work' d once; take it three mornings to- 
. gether, or more if there be occaſion, till the ſtomach 
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is clear, There is no caſe where a vomit is proper, 
but this is good. 

A fine Purge. 
T* K E an ounce of liquorice, ſcrape it and lice 
it thin, and a ſpoonful of coriander-ſeeds 
bruiſed ; put theſe into a pint of water, and boil it a 
little; then ſtrain this water into an ounce of ſena, 
et it ſtand fix hours; ſtrain it from the ſena, and 
drink it faſting, 
A purging Diet-drink in the Spring. 
T4 K E ſix gallons of ale, three ounces of rhu- 
barb, 12 ounces of ſena, 12 ounces of mader- 
roots, 12 ounces of dock-roots, 12 handfuls of. ſca- 
bious, 12 handfuls of agrimony, three ounces of 
aniſeeds; ſlice and cut theſe, put them in a bag, 
and let it work in the ale ; drink of it three or four 
times a day. 


For a fore Mouth in Children. 


T4 K E half a pint of verjuice, ſtrain into it four 
1 ſpoonfuls of the juice of ſage; boil this with 
fine ſugar to a ſyrup, and with a feather anoint the 
mouth often; touch it not with a cloth, or rub it; 
the child may lick it down, it will not hurt it. 


To create a good Appetite, and ſtrengthen 
the Stomach. 


* K E of the ſtomachick pill with gums, extra- 

ctum rudii, of each a dram, reſin of jallap 
half a ſcruple, tartar vitriolated one ſcruple, oil of 
aniſeeds, four drops; mix with ſyrup of violets, 
and make into pills, of which take four or five over 
night; they are of excellent uſe in the megrims and 
vertigo, by reaſon they carry the humour off from 
the ſtomach, which fumes up into the head. 
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A very good Medicine for the Bloody Flux, 
TAKE of the beſt rhubarb fine-powdered half 

an ounce, of red ſanders two drams, cinamon 
one dram, crocus martis aſtringent three drams, of 
Lucatellus's balſam what ſuffices ; make a maſs of 
pills, of which take three every night and morning 
for a fortnight. This has cured ſome that have loſt 


a vaſt quantity of blood, after other remedies had 
proved ineffectual. 


For red or ſore Eyes. 


4 K E a quarter of an ounce of white copperas, 
—= and an ounce of bole-armoniac ; beat them to 
a fine powder, and beat an ounce of camphire groſoly 
in an iron mortar; ſet two quarts of ſpring-water 
on the fire; when it boils, take it off, and let it ſtand 
till *tis lukewarm ; then put in your powders, ſtir- 
Ting till cold : Drop the clear in the eye. 


For a Pain in the Stomach, or Heavine(; 
of Heart. 


AK E a pint of roſe-water, put to it ſome dou- 

ble-refin'd ſugar, - and a pennyworth of ſaffron 
ty'd up in a piece of lawn: let it ſtand two or 
three days, and then at any time take three ſpoon- 
fuls. 75 5 ts, | 


For Fits from Wind or Cold. 
* three drops of oil of amber in ſome burnt 

wine, or mace-ale, Tf it is given in black 
cherry-water, it is good to forward labour in child- 


bed. 
To make the red Balls. 

| — rue, dragon, roſemary, ſage, balm, be- 

1 tony, plantane, pimpernel, dandelion, ſcabi- 
ous, wormwood, mugwort, ſaxifrage, red bramble- 
top, tormentil, ſhepherds-purſe, Iovage, carduus, 
centaury, angelica, agrimony, fumitory, ſcordium, 
of each one handful; gather theſe in dry weather, 


pick and chop them, put them in a broad pan, and 
| 2 | pour 


A 
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pour on them a pint of white wine, and let it ſtand 

nine or ten days in the fun, ſtirring it ſometimes; 

then ſtrain it out, ſqueezing it with your hand; 

wipe your pan clean, and put in your juice, with 
half an ounce of powder of pearl prepar'd, half an 
ounce of Venice treacle, half an ounce of powder of 
coral, powder of crabs-claws two ounces, one ounce 
of double confection of alkermes, and of bole-armo- 
niac powdered, as much as will make it the thick- 
neſs of a ſyrup 3 let it ſtand in the ſun to dry two or 
three days, or till it will roll up into balls, what 
ſize you pleaſe z if *tis too thin, uſe more bole-ar- 
moniac; dry them well, and keep them for uſe : 
ſcrape as much as will lie on a ſix- pence, and take it 
in a glaſs of ſack, or ſmall cordial, going to bed. 


To make Elixir Proprietatis. 


T4 K E of myrrh four drams, aloes four drams, 
ſaffron four drams, infuſe them in a pint. of 

the beſt brandy 3 firſt put in the ſaffron, and let it 
ſtand 12 hours, then the myrrh and aloes ; ſet it 
by the fire three or four days, ſhaking it very of- 
ten; then ſtrain it off. Take 60 or 70 drops, more 
or leſs, in a little white-wine, in a morning faſting, 
for a week or ten days together; *tis good for any 
illneſs in the ſtomach, or in the bowels. Tis the 
beſt of-phyſick for children. 
To ture a Pimpled Face. 

ce of live brimſtone, as much 
och-allms much common ſalt; white ſu- 
gar- candy ams, ſperma-ceti two drams; pound 
and ſift all theſe into a fine powder, and put it in a 
quart bottle; then put to it half a pint of brandy, 
three ounces of white lily-water, and three ounces 
of ſpring- water; ſhake all theſe well together, and 
keep it for uſe. When you uſe it, ſhake the bot- 
tle, and bathe the face well, and when you go to 
bed, dip rags in it, and lay it all over the face ; 
in 10 or 12 days it will be perfectly cured, | 2 
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A Parge for Hoarſeneſs, or any I Teſs on 
the Lungs 1 


T4 K1 E four ounces of the roots of ſorrel, of 

ſſop and maiden-hair, of each half a hand- 
The rai ins a quarter of a pound ſtoned, ſena half 
an ounce, barley-water two quarts; put all theſe 
in a jug, and infuſe them in a kettle of water two 
hours ; ſtrain it out, and take a — of a Pint 
morning and night. | 


An Electuary for a cold or windy 
Stomach. 


T4 KE gum-guaiacum one ounce, cubebs a 

quarter of an ounce, cardamums a quarter of 
an ounce ; beat and ſift all theſe; and mix it with 
ſyrup of gillyflowers into an electuary. Take night 


and morning the quantity of a ane; 3 drink a 
little warm ale after it. 


An Electuary for a Pain in the Stomach. 


AKE conſerve of wood- ſorrel and mithridate 

an equal quantity; mix it well together, and 
take night and morning the quantity of a tue! 
ſo do for fifteen days together. 


To keep Artichokes all the Var. 


N the latter end of the ſeaſon boil them till they 
be half enough, and then dry them upon a hair 
cloth upon a kiln the ſpace of 50 hours, Ell they are 
very dry; lay them in a dry placès When you uſe 


Ps ſoak them a night in water, and boil them till 
they are tender. 


EE keep Walnuts all the N ear. 


\LMOST in the latter end of the ſeaſon, take 
off the green ſhell of your nuts, and dry 
them on a hair-cloth on the kiln 40 hours; when 
they are dry, keep them for uſe 3 when you would 


uſe 
4 
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ule chem, ſoak them Three days in water, ſhifting 
them three times a day. £ | 


5 * 


JT17ũ0bͥGn abe Ink. as 
E T one pound of the beſt galls, half a pound 
Jof copperas, a quarter of a pound of gum-ara- 

bick, a quarter of a pound of white ſugar- candy; 
bruiſe the galls, and beat your other ingredients 
fine, and infuſe them all in three quarts of white- 

wine or rain-water, and let them ſtand hot by the 
fire 3 or 4 days; then put all into a new pipkin, 
ſet it on a ſlow fire, ſo as not to boil; keep it fre- 
quently ſtirring, and let it ſtand five or ſix hours, 
till one quarter is conſum'd; and when cold, ſtrain 
it thro? a clean coarſe piece of linen; bottle it, and 
keep it for uſe. ä 
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3 To waſh Gloves. 
JAKE the yolk of an egg, and beat it, and 
egg the gloves all over, and lay them on a 
table, and with a hard bruſh and water rub them 
clean; then rince them clean, and ſcrape white lead 
in water pretty thick, and dip the gloves in; let 
them dry, and as they begin to dry, ſtretch and rub 
them till they be limber, dry, and ſmooth; then 
gum them with gum- dragon ſteep'd in ſweet water, 
and let them dry on a marble ſtone. If you colour 
them, ſcrape ſome of the following colours amongſt 
the white lead; the dark colour is umber ; for brick 
colour red lead; for a jeſſamy yellow oaker ; for eop. . 
per-colour ted oaker; for lemon-colour turmerick; , 


To make Paſte for Hands. 

BEANC H and beat a pound of bitter almonds, 
and in the beating put in two handfuls of ſtoned 
kraiſins, and beat them together till they are very 
fine ; then take three Ar Pur ſpoonfuls of ſack or 
brandy, as much ox-gall, three or four ſpoonfuls af 
brown ſugar, the yolks of three eggs; beat it well 
together, fer it over tlic fire, and give it two wy 
183 
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boils; when ig is almoſt cold, mix it with the al. 
monds ; put it in gallipots; the next day cover it 
cloſe, and keep it cool, ang it will be ”=_ five or 
Tix months. - „ 
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- 15 2 b cure a Rickets. 


| PEN a vein in both ears between the jun- 
ctures, mix a little Aqua- vita with the blood, 

and with it anoint the breaſt, ſides and neck; then 
take three ounces of the green ointment, and warm 
a little of it in a ſpoon, and anoint the wriſts and 
ancles as hot as it may be endur'd; do this for nine 
nights juſt before bed- time; ſhift not the ſhirt all 
the time. If the veins do not appear, rub it with 
a little lint dip t. in Aqua-vite, or elſe. cauſe the 


child to cry, and that will make the veins more vi- 
M and bleed the better. 


70. male the Drink. 


'A KEA quart of ſpring-water, of Werden 
one model, liquorice, aniſeeds, coriander- 
ſeeds, ſweet fenne]- ſeeds and harts-horn, of each an 
equal quantity, 40 raiſins ofthe ſun, ſton'd; 14 figs: 
bojl. all theſe together till one half i is conſumed, 
then put in three ſpoonfuls of honey, and boil it a 
little more; let it ſtand till it is cold, and ſtrain it 
out, and put in two ſpoonfuls, of ſyrup of gilli- 


flowers, and bottle it up; take two or three ſpoon- 
fuls wu and evening. | 
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betony, water-betony, balm, nep, valerian, mallows, 
nightſhade, plantane, comfry, adders- tongue, Roman 
wormwood, common wormwood, vervain, clary, 
agrimony, red ſage, ground- xy, featherfew, ſelf- 
heal, melilot, bramble- tops, marſhmallows, ſanicle, 


ribwort, mayweed; of each of theſe, two large 


handfuls: pick and chop them, then take four 
pounds of butter unwaſh'd, and three pounds of 
boars-greaſe, melt them together, and put in the 
herbs, and let it boil two hours; then ſtrain it out, 
let it ſtand a little, and put it in pots for uſe. 


Another way to cure the Rickets. 
MAKE the drink thus: Take polypodium grow- 
V ing upon a church or oak three ounces ſcrap'd, 
liverwort and harts-tongue, of each a good handful, 
betony 20 leaves, white horehound and nep, of 
each four tops 3 boil all theſe together in three 
quarts of ſweet wort, till it is conſum'd to two quarts ; 
then ſtrain it, and when it is cold, put to it two quarts 
of middling wort, ſo let it work together; then put 
it in a little veſſel, and when it has done working, 
take half a quarter of an ounce of rbubarbſliced very 
thin, put it in a little linen bag, with a ſtone in it to 
keep it from ſwimming, and hang it in the veſſel ; 
and when it is three days old, let the child drink of 
it a quarter of a pint in the morning, and as much 
in the afternoon at four o*-clock, or when the child 
will take it. You muſt likewiſe anoint the child 
morning and night with this following ointment : 
Take butter in the month of May, as ſoon as it is 
taken out of the churn, and waſh it with the dew of 
wheat; to a pound of butter, take a handful of red 
ſage, as much of rue, camomile, and of ſow'd hyſ- 
ſop; boil all theſe in the butter, and ſcum it till it 
is boiPd clear; then ſtrain it out, and keep it in a 
gallipot for uſe ; you muſt anoint the reins of the 
back and the ribs, ſtroking it downwards, and upon 
the ſmall of the belly, and ſwing the child often 
with the heels upwards. | 

| * To 
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TAKE poplar buds in the beginning of May one 

handful, and put them into a pint and half of 
oil, and half a pint of Agqua-vite, and cover them 
cloſe, and let them ſtand till the following herbs are 
in ſeaſon ; then add to your buds, betony, charity, 
ſanicle, the tops of St. John*s-wort, when blown; 
adders-tongue, comfry, ſelf-heal, balm, ſouthern- 
wood, pennyroyal, flowers of red ſage, parſly,clowns 
all-heal, balſam, knotgraſs, ſweet-marjoram, laven- 
der-cotton, red roſe-buds, chamomile, lavender-tops, 
when blown, of each of theſe herbs a ſmall hand- 
ful ; but of poplar-buds, red roſe-buds, and adders- 
tongue, double the quantity; gather the herbs in 
dry weather, and wipe them clean with a cloth; 
ſhred them pretty groſsly before you put them in, 
ſo letthem ſteep in a ſtone pot; when all is in, cover 
1t very cloſe, then ſet them on the fire in a ſkillet; 
let them ſimmer with a ſlow fire five or ſix hours, 
then ſtrain it out, This oil is good for any green 
wound, bruiſe, burn, or ach; and for bruiſes in- 
ward, taking a ſpoonful in a little warm ſack ; and 
for any outward ſwelling, warm it, and anoint the 
part affeted, 


-. 
* 


An excellent Plaiſter for any Pain, occa- 
Fond by a Cold or Bruiſe. 
| T4AkE of the plaiſter of red lead and oxycroceum, 
of each equal parts; of the beſt Theban opium 
one ſcruple, ſpread it on leather, and lay it to the 
part that aches, after you have well anointed it with 
this ointment: Take of ointment of marſhmallows 
one ounce, oil of Exeter half an ounce, oil of ſpike, 
and ſpirit of harts-horn, of each a dram. 


Fer a Dr. 
TJ AKE of horſe-radiſh-roots ſlic'd thin, and ſweet 
fennel-ſeeds bruis'd, of each two ounces 3 
„„ y ſmallage 


_ 
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ſmallage and fennel- roots ſlic'd, of each an ounce 3 
of the tops of thyme, winter-ſavory, ſweet-marjo- 
ram, water-creſſes and nettles, of each a handful ; 
bruiſe the herbs, and boil them in three pints of 
ſack, and three of water, to the conſumption of half; 
let it ſtand cloſe cover'd for 3 hours, then ſtrain it, 
and drink a draught of it twice a day ſweeten'd with 
ſyrup of fennel, faſting two hours after it. 


For the Gripes. 
TAKE a glaſs of ſack warm'd, and diſſolve in it as 


much Yenice-Treacle, or Diaſcordium, as a hazel- 
nut ; drink it off going to bed; cover warm. 


To ſtay a Looſeneſs. 
TAKE a very good nutmeg, and prick it full of 
holes, and toaſt it on the point of a knife; 
then boil it in milk till much be conſumed ; then 


eat the milk with the nutmeg powder'd in it; in a 
few times 1t will ſtop. 


For the Strangury. 


TAKE half a pint of plantane-water, one ounce 
of white ſugar-candy finely powder'd, two _ 

ſpoonfuls of ſallad-oil, and the juice of a lemon; 

beat all theſe together very well, and drink it off, 


For a Drought in a Fever. 


AKE of ſal-prunella one ounce, and diſſolve it 
nn ſpring- water, and put as much ſugar to it as 
will ſweeten it; ſimmer it over the fire till *tis a ſy- 
rup; and put ſome into poſſet- drink, and take it two 
or three times a day, or when very thirſty. 


A Plaiſter for an Ague. 


T AKE right Venice- turpentine, and mix with it the 

powder of white hellebore-roots, till *tis ſtiff 
enough to ſpread on leather, It muſt be laid all 
over the wriſt, and over the ball of the thumb, ſix 
hours before the fit comes. 


TW. | For 
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For a C anochugb. 


"AKE a ſpoonful of wood-lice, and bruiſe em, 
and mix them with breaſt-milk, and take chem 
three or four mornings, according as you find be- 


nefit. It will cure; but ſome muſt take it longer 
than others. 


An admirable Tincture for green Wounds. 


ALSAM of Peru one ounce, ſtorax calamita two 

ounces, benjamin three ounces, aloe ſocatrina, 
myrrh, electuary pure, and frankincenſe, of each 
half an ounce; angelica roots and flowers of St. John's 
wort, of each half an ounce, ſpirit of wine one pint; 
beat the drugs, ſcrape and ſlice the roots, and put 
it into a bottle ; ſtop it well, and let ir ſtand in the 
ſun Fuly, Auguſt, and September ; and then ſtrain it 
through a fine linen cloth, put it in a bottle, ſtop 
it cloſe, and keep it for uſe, Apply it to a green 
wound, dip a feather in it, and anoint the wound ; 
then dip lint in it, and put on it, and bind it up 
with a cloth; but let no plaiſter touch it; twice a 
day wet the lint with a tcather, but do not take it 
of till *cis well. 


20 take off Blackneſs by a Fall. 


UB it well with a cold tallow- candle, as 
ſoon as *tis bruiſed; and. this will take off 


th blecknefs. 
"5b To ak a Boll. 


ARE the yolk of a new-laid egg. ſome honey 
and wheat flower; and mix it well together, 
and ſpread it on a rag, and lay it on cold. 


A Poultice for a hard Swelling. 


Boil the fineſt wheat-flour in cream till *tis 
pretty thick; then take it off, and put in mallows 
chopt; ſtir it, and apply it as hot as can be endured; 
dreſs it twice a day, and make freſh every time. 


To 


| 
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To ftay Vomiting. 


T4 KE aſh-leaves, and boil them in vinegar and 
water, and apply them hot to the ſtomach 3 do 
this often. 1 


A Poultice for a ſore Breaſt, Leg, or 
Arm. =” 


BI. wheat - flour in ſtrong- ale very well, and 
pretty thick; then take it off, and ſcrape in ſome 


boars-greaſe; let it not boil after the greaſe is in; 
ſtir it well, and apply it hot. 


A Salve for a Blaſt, Burn, or Scald. 


TAKE May butter freſh out of the churn, neither 

'* waſhed nor falted, and put into it a good quan- 
tity of the green inner rind of elder, and put .it in 
a pipkin, and ſet that in a pot of boiling water; 
let it infuſe a day or two; then train it out, and 
keep it in a pot for uſe. 


An excellent Remedy for Agues, which 


has been often tried with very great 
Succeſs. 


JAKE of black ſozp, gunpowder, ſtinking tobacco 

and brandy, of each an equal quantity; mix 
them well together, and three hours before the fit 
comes, apply to the patient's wriſt ; let this be kept 
on for a fortnight. | 


To cure the Biting of a mad Dog. 


AKE two quarts of ſtrong ale, two pennyworth 

of treacle, two garlick-heads, a handful of cin- 
quefoil, ſage, and rue; boil them all together to a 
quart, ſtrain it, and give the patient three or four 
ſpoonfuls twice a day: take ditany, agrimony, and 
ruſty bacon, beaten well together, and apply to the 
lore, to keep it from feſtering. WF 
| "T4 For 


or ſpitting Blood. 


TAKE of cinnabar of antimony one ounce, and 


> mix it with two ounces of conſerve of red roſes ; 
and take as much as a nutmeg at night and morning, 


To know if a Child has Worms, or not. 


AKE a piece of white leather, and peck it full of 
holes with your knife, and rub it with worm- 
wood, and ſpread honey on it, and ſtrew the pow- 
der of aloe ſocratina on it; lay it on the child's navel 
when he goes to bed; and if he has worms, the plai- 
ſter will ſtick faſt; and if he have not, it will fall. 


To ſtop Vomiting. 

AKE half a pint of mint-water, an ounce of 
ſyrup of violets, a quarter of an ounce of mi- 

thridate, and half an ounce of ſyrup of roſes; mix 

all theſe well together, and let the party take two 


ſpoonfuls firſt, and then one ſpoonful after every 
vomiting, till it is ſtay'd. | 


To cure the Tooth-ach. 


Ex the party that is troubled with the tooth- ach 
þ lie on the contrary fide, and drop three drops 
of the juice of rue into the ear-on that ſide the 
tooth acheth, and let it remain an hour or two, and 
it will remove the pain; if a needle is run through 
a wood-louſe, and immediately touch the aching 
tooth with that needle, it will ceaſe to ach. 


A rare Mouth-agater. 


TAKE roſemary, rue, celandine, plantane, bram- 
ple: leaves, woodbine- leaves, and ſage, of each 
a handful; beat them, and ſteep them in a quart of 
the beſt-white-wine vinegar, two days and nights; 
then preſs it well, and ſtrain it, and put to it fix 
ounces of alum, and as much honey, and boil mp 
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2 little together ſoftly till the alum is conſumed ; 
when it is cold, keep it for uſe. 


To make Loxenges for the Heart-burn. 


TAKE of white ſugarcandy a pound, chalk three 

ounces, bole-armoniac five ſcruples, crabs-eyes 
- one ounce, red coral four ſcruples, nutmegs one ſcru- 
ple, pearl two ſcruples ; let all theſe be beaten and 
ſifted, and made all into a paſte with alittle ſpring- 
water; roll it out, and cut your lozenges out with 
a thimble ; lay them to dry; eat four or five at a 
Lime, as often as you pleale. 


To make Syrup of Garlick. 


ARE two heads of garlick, peel it clean, and boil 
it in a pint of water a pretty while; then put 
away that water, and put a pint more to your gar- 
lick, and boil it till the garlick 1s tender; then 
ſtraining it off, add a pound of double-refin'd ſugar 
to it, and boil it in filver or tin till it is a thick ſy- 
rup; ſcum it well, and keep it for uſe ; and take a 
ſpoonful in a morning faſting, another laſt at night, 
tor a ſhort breath. 


Zo prevent Aſter-Paius. 


TAKE nine ſingle peony-ſeeds powder'd, the ſame 

quantity of powder of borax, and a little nut- 
meg; mix all theſe with a little white aniſeed-water 
in a ſpoon, and give it the woman; and a little 


aniſeed- water after it, as ſoon as poſſible after ſhe 
is laid. in bed. P 


To cute the Tooth-ach. 


AKE half an ounce of conſerve of roſemary - 
over night, and half a dram of extract of ru- 
dium in the morning; do this three times together; 
Keep warm, 5M 8 
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To cure the Jaundlice. 


TAKE a live tench, ſlit it down the belly, take 
out the guts, and clap the tench to the Suck 
as faſt as poſſible, and it will cure Ge pe 


To ſtop bleeding at Mouth, Noſe, or Ears. 


; ba the month of May take a clean linen cloth, and 
wet It in the ſpawn of frogs nine days, drying ic 
every day in the wind; lay up that cloth, and when 
you have need, hold it to the place where the blood 
runs, and it will ſtop. 


Another to ſtop Bleeding. 


AKE two handfuls of the tops of bramble-wood, 

and boil it in a quart of old claret till it comes to 
a pint; give ſix ſpoonfuls once in half an hour: in 
the winter the roots will do, 


To cure the Dropſy. 


JAKE ſix gallons of ale pretty ſtrong, but little 
1 hopt, then take alexander, red ſage,ſcurvygrals, 
ground-ivy, and the long green leaves of flower-de- 
luce, of each two handfuls; bruiſe theſe well, and 
boil them well in ale; then ſtrain it out, and when 
it is cool, work it as other ale; put it in your vel- 
ſel, and when it is clear, drink of it in à morning 
faſting, and drink no other drink except white-wine 
ſometimes drink good draughts of it at a time. 


An excellent Medicine for Shortneſs of 
Breath. 


JAKE half an ounce of flour of brimſtone, a 

quarter of an ounce of beaten ginger, and 
three quarters of an ounce of beaten ſena, and mix 
all together in four ounces of honey; take the big- 
neſs of a nutmeg night and morning for five days 
together; then once a weck for ſome time; then 
once 2 — | 

For 


For Shortneſs of Breath. * 
T AK E two quarts of elder-berry-juice when very 

ripe, put one quart in a pipkin to boil, and as 
it conſumes, put in the reſt by a little at atime; boil 
it to a balſam, it will take five or ſix hours in boil- 
ing. Take a little of it night and morning, or any 
time. 


To cure a pimpled Face, and feveeten 
the Blood. 


TA KE ſena one ounce, put it in a ſmall ſtean- pot, 
and pour a quart or more of boiling water on 
it; then put as many prunes as you can get in; co- 
ver with paper, and ſet it in the oven with houſhold- 
bread; and take of this every day, one, two, three, 
or more of the prunes and liquor, according as it 
operates; continue this always, or at leaſt half a 
year. 


Zo cure the Dropſy, Rheumatiſm, Scurwy, 


and Cough of the Lungs. 


ARE Engliſh orris-roots, ſquills, and elecampane- 
roots, each one ounce, hyſſop and hore-hound- 
leaves, each one handful, the inner rind of green 
elder and dwarf-elder, of each one handful, ſena 
one ounce and half, agarick two drams, ginger one 
dram; cut the roots thin, and bruiſe the leaves, and 
put them into two quarts of the beſt Lisbon wine 
let theſe boil an hour and half on a gentle fire in an 
earthen mug, very cloſe ſtopt with a cork, and ty'd 
down with a bladder, that no air come to it, and 
ſo ſet it in a large pot of boiling water; ſet it ſo 
that no water get into the mug, which muſt hold 
three quarts, that all the ingredients may have room 
to go in; when it is almoſt cold, ſtrain it out very 


this for a week together if you can, and then mils 


a day; and if that does not do, go on with your 
other | 


| 
| 


hard; you muſt ſcrape the elder downwards; take | 
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- a live tench, flit it down the belly, take 
out the guts, and clap the teneh to the ſtomac] 


as faſt as nen and it will eure immediately. 
Sad 


To ſtop bleeding at Mouth, No ſe, or Ears. 


JN the month of May take a clean linen cloth, and 

wet it in the ſpawn of frogs nine days, drying. it 
every day i in the wind; lay up that cloth, and when 
you have need, hold it to the place where the blood 
runs, and it will ſtop. 


. Another to ſtop Bleeding. 
4 'AKE two handfuls of the tops of bramble-wood, 
and boll it in a quart of old claret till it comes to 


a pint z give fix ſpoonfuls once in half an hour: in 
the winter the roots will do. 


To cure the Dropſy. 


FAKE ſix gallons of ale pretty ſtrong, but little 

2 hopt, then take alexander, red ſage, ſcurvygraſs, 

ground - ivy, and the long green leaves of flower- de- 

1 luce, of each two handfuls; bruiſe theſe well, and 

4 boil them well in ale; then ſtrain it out, and when 

1 it is cool, work it as other ale; put it in your vel- 

ſel, and when it is clear, drink of it in 4 morning 

faſting, and drink no other drink except white- wine; 
ſometimes drink good draughts of it at a time. 


An excellent Medicine for Shortneſs of 
Breath. 


TAKE half an ounce of flour of brimſtone, a 
quarter of an ounce of beaten ginger, and 
three quarters of an ounce of beaten ſena, and mix 
all together in four ounces of honey; take the big- 
neſs of a nutmeg night and morning for five days 
together; then once a weck for ſome time; then 


For 
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For Shortneſs of Hreath. 4.8 f 
PA K E two quarts of elder-· berry: juice when very 
ripe, put one quart in a pipkin to boil, and as 
it conſumes, put in the reſt by a little at a time; boil 
it to a balſam, it will take five or ſix hours in boil- 
ing. Take a little of it night and morning, or any 
time. . 


To cure a pimpled Face, and ſaueeten 
the Blood. 


* KE ſena one ounce, put it in a ſmall ſtean- pot, | 
and pour a quart or more. of boiling water on * 
it; then put as many prunes as you can get in; co- 
ver with paper, and ſet it in the oven with houſhold?-⁊ꝛk 
bread z and take of this every day, one, two, three, / 
or more of the prunes and liquor, according as it 
operates; continue this always, or at leaſt half a 

year. 


Zo cure the Dropſy, Rheumatiſm, Scurwvy, 

and Cough of the Lungs. _ 
JAKE Engliſh orris-roots, ſquills, and elecampane- 
roots, each one ounce, hyſſop and hore-hound- | 

leaves, each one handful, the inner rind of green 

elder and dwarf-elder, of each one handful, ſena 
one ounce and half, agarick two drams, ginger one 
dram ; cut the roots thin, and bruiſe the leaves, and 
put them into two quarts of the beſt Lisbon wine; 
let theſe boil an hour and half on a gentle fire in an 
earthen mug, very cloſe ſtopt with a cork, and ty'd 
down with a bladder, that no air come to it, and 
ſo ſet it in a large pot of boiling water; ſet it fo | 
that no water get into the mug, which muſt hold | 
three quarts, that all the ingredients may have room | 
to go in; when it is almoſt cold, ſtrain it out very 
hard; you muſt ſcrape the elder downwards; take | 
this for a week together if you can, and then mils 
a day; and if that does not do, go on with na 
| other 
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2022 te See —— 
other bottle of the ſame ; take it in a morning faſt. 


| Ing, ten ſpognfuls at a time, without any Poſſet- 
drink; it will both vomit and purge yon; it is an 


unpleaſant taſte, therefore take a lump of ſugar af. 


ter it; when it is quite cold, after it is ftrain'd off, 
let it ſtand in a flagon to ſettle a night and a day, 


then bottle it up clear and fine for uſe : : it ls an 
admirable medicine. 


To ſtop Bleeding. 


TAKE ap a pint of plantane-water, put to it two 
ounces of iſinglas, and let it ſtand 24 hours to 
diſſolve; pour it from the dregs, and put in a pint 
of good red port-wine, and add to it three or four 
ſticks of cinamon, and two ounces of double-refin'd 
ſpgar ; give it a boil or two, and pour it off: let 


the party take two or three ſpoonfuls, two or r three 
times a day, 


To cure a Cancer. 


AKE adram of the powder of crabs-claws finely 
ſearced, and made into paſte with damaſk-roſe- 
water, and dry'di in pellets of lozenges ; powder the 

| lozenges as you uſe them, and drink the powder in 

; whey every morning faſting : if there be a ſore, and 
it is raw, anoint it with a ſalve made of dock-roots 
and freſh butter; make a ſeaton or iſſue in the neck, 
| 
| 


keep a low diet; keep from any thing that 1s falr, 
ſour, or ſtrong. 


ws | 


"B45 To cure the Joint- Evil. 


Tre good ſtore of elder-leaves, and diſtil them 
} in a cold ſtil]; let the perſon drink every morn- 
ing and evening half a pint of this water, and waſh 
the ſores with it morning and evening, - firſt warm- 
ing it a little, and lay freſh elder- leaves on the ſores, 
fand in a little time you will find they will dry up, 
but be ſure to follow it exactly; it has cured when | 
+ other remedies have failed, 
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© For the Green-Sichneſs 

AKE centaury the leſs, and wormwood and 
roſemary-flowers, of each a handful, gentian- 

root a dram, coriander-ſeeds two drams; boil theſe 

in a quart of water, ſweeten it with ſyrup of ſteel, 


and take four or five ſpoonfuls in the morning, and 
as much in the afternoon. 


To take off Freckles. 


AK E bean-flower-water, or elder-flower-water, 
or May dew gather'd from corn, of either the 
quantity of four ſpoonfuls, and add to it one ſpoon- 
ful of oil of tartar very new drawn; mix it well to- I 
gether, and often waſh the face with it; let it dry 
on. 


* 


To make Pomatum. 


1 almoſt a dram of white wax, two drams of 
ſperma ceti, an ounce of oil of bitter almonds; 
ſlice your wax very thin, and put it in a gallipor, 
and put the pot in a ſkillet of boiling water; when 
the wax is melted, put in your /perms ceti, and juſt 
ſtir it together, then put in the oil of almonds; after 
that take it off the fire, and out of the ſkillet, and 
ſlir it till cold with a bone knife; then beat it up - 
in roſe- water till it is white; keep it in water, and 
change the water once a day, 49 


A Salve for a Sprain. 

TAKE a quarter of a pound of virgin-wax, Aa 
quarter of a pound of frankincenſe, half Aa 

pound of burgamy- pitch; melt them well together, 

ſtirring them all the while till they are melted; then 

give them a good boil, and ſtrain them into water 

work it well into rolls, and keep it for uſe; the more 

it is work'd, the better it is; ſpread it on leather. 


A tare 
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A rare green Oil for Aches and Bruiſes. 

FAKE a pottle of oil of olives, and put it into a 

ſtone pot of a gallon, with a narrow mouth ; 
then take ſouthernwood, wormwood, ſage, and cha- 
momile, of each four handfuls; a quarter of a peck 
of red roſe · buds, the white cut from them; ſhred 
them together groſsly, and put them into the oil ; 
and once a day, for nine or ten days, ſtir them well; 
and when the lavender- ſpike is ripe, put four hand- 
fuls of the tops in, and let it ſtand three or four days 
longer, and cover'd very cloſe; then boil them an 
hour upon a ſlow fire, ſtirring it often; then put to 
it a quarter of a pint of the ſtrongeſt aqua vitæ, and 
let it boil an hour more; then ſtrain it thro? a coarſe 
cloth, and let it ſtand till it is cold, and keep it in 


glaſſes for uſe ; warm a little in a ſpoon or ſaucer, 
and bathe the part affected. 


To take out Spots of the Small-Pox. 


JAKE half an ounce of oil of tartar, and as much 
oil of bitter almonds ; mix it together, and 

with a fine rag daub it often on the face and hands, 

before the air has penetrated into the ſkin or fleſh. 


Tor the Colick. 


JAKE a dram and a half of Dr. Holland's powder, 
and mix it in a little ſack, and take it, and 
drink a glaſs of ſack after it; it gives preſent eaſe. 


An approved Remedy againſt ſpitting 
of Blood. Y 


1 of the tops of ſtinging-nettles, plantane- 
leaves, of each a like quantity; bruiſe them, 

and ſtrain the juice out, and keep it cloſe ſtopt in a 
bottle, of which take three or four ſpoonfuls every 
morning and evening ſweeten'd With ſugar of roſes: 
the juice of comiry-roots drank with wine is allo 
very good: let the patient be blooded at neſs and 
ome- 
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ſometimes gently purg'd; but if there happens to 
be any inward ſoreneſs, occafion'd by ſtraining, this 
electuary will be very convenient, viz. Take an 
ounce of Lucatellus's balſam, of conſerve of roſes 
two ounces, twelve drops of ſpirit of ſulphur, to be 
made into a ſoft electuary with ſyrup of white pop- 
pies : the doſe is the quantity of a nutmeg every 
morning and evening. 

A Receipt that cur d a Gentleman who 
had a long time ſpit Blood in a great 
Quantity, and was waſted with a Con- 
ſumption. 

T E of hy ſſop-water, and of the pureſt honey, 

1 of each a pint; of agrimony and coltsfoot, of 

each a handful; a ſprig of rue, brown ſugarcandy, 

liquorice ſlic'd, ſhavings of harts-horn, of each two 
ounces; aniſeeds bruiſed one ounce, of figs ſliced, 
and raiſins of the ſun ſtoned, of each four ounces : 
put them all into a pipkin with a gallon of water, 
and boil it gently over a moderate fire till half is 
conſumed ; then ſtrain it, and when it is cold, put 
it into bottles, being cloſe ſtopt : take four or five 
ipoonfuls every morning, at four in the afternoon, 
and at night, the laſt thing : if you add freſh water 
to the ingredients, after the firſt liquor is ſtrain'd 


off, you will have a pleaſant drink, to be uſed at any 
time when you are dry. 
An infallible Cure for the galloping 
Conſumption. 
'T AKE half a pound of raiſins of the ſun ſtoned, 
A quarter of a pound of figs, a quarter of a 
ings of honey, half an aunce of Lucateliuss bal- 
lam, half an ounce of powder of ſteel, half an ounce 
of flour of elecampane, a grated nutmeg, one pound 
of double-refin'd ſugar pounded; ſhred, and pound 


all theſe together in a ſtone mortar 3; pour into It a 
5 | pint 
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pint of ſallet · oil by degrees; eat a bit of it four times 
a day the bigneſs of a nutineg; every morning drink 

a glaſs of old Malaga ſack, with the yolk of a new. 
laid egg, and as much flour of brimſtone as will lie 
upon a ſix-pence ; the next morning as much flour 
of elecampane, alternately z and if this will not cure 
you, the Lord have mercy upon you. 


For the Scurvy. 
— a pound of guaiacum-bark, and half a 
P 


| ound of ſaſſafras, and a quarter of a pound of 
liquorice ; boil all theſe in three quarts of water, till 
it comes to three pints; and when it is cold, put it 
in a veſſel with two gallons of ale: in three or four 
days it is fit to drink, and drink no other drink for 
fix or twelve months, according to the violence of 
the diſtemper ; it will certainly cure. 


For the Jaundlice. 


A K E ſome tares (ſuch as you feed pigeons with) 

and dry them in an oven, and beat them to 
powder, and fift them, and take a ſpoonful of that 
powder in a morning faſting, and drink half a pint 
of white-wine after it; and do this for three morn- 
ings together, and it will cure, tho' very far gone. 


For Corns on the Feet. 
T K E the yeaſt of beer, (not of ale) and ſpread 
Ip it on a linen rag, and apply it to the part 
affected; renew it once a day for three or four 
weeks; it will cure. 


for Chilblains. 


OAST a turnip ſoft, beat it to maſh, and apply 
it as hot as can be endur'd to the part affected; 


let it lie on two or three days, and repeat it two 
or three times. 


| To 
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To ſtop Bleeding mwardly. 

PANS two drams of henbane-ſeed, and the like 

of white poppy ſeed; beat them up with con- 
ſerve of roſes, and give the quantity of a nutmeg 
at a time; or take 12 handfuls of plantane-leaves, 
and ſix ounces of freſh comfry-roots ; beat theſe, 
and ſtrain out the juice, and add to it ſome fine 
ſugar, and drink it off, 

To ſtop Vomiting. 

TAKE a large nutmeg, grate away half of it, and 

then toaſt the flat ſide till the oil ouze out; then 


clap it to the pit of the ſtomach, let it lie ſo long 
as it is warm; repeat it often till cur'd. 


To kill a Tetter. 3 
TAKE flour of brimſtone, ginger, and burnt 


alum, a like quantity; mix it with freſh but- 
ter unſalted, anoint as hot as can be endur'd at bed- 
time; in the morning waſh it off with celandine- 
water heated; while this is continued, the party 
muſt ſometimes take cordials, to keep the humour 
from going inward. 


An Ointment for a Blaſt. 


Te K E velvet-leaves, and wipe them clean, and 

chop them ſmall, and put them to unſalted 
butter out of the churn, and boil them gently till 
the goodneſs is out of the leaves; then ſtrain it into 
a gallipot, and keep it for uſe; lay velvet-leaves 
over the part, after it is anointed. 


A Poultice to ripen Tumours. 
F* AKE half a pound of figs, two ounces of white 


lily-roots, two ounces of bean flour or meal; 
boil theſe in water till it comes to a poultice; ſpread 
it thick on a cloth, apply it warm, and ſhift it as 
Often as it grows dry. | - 


For 
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For the Teeth. 


T a pint of ſpring-· water, put to it ſix ſpoon- 
fuls of the beſt, brandy, waſh the mouth often 
with it, and in the morning roll a bit of alum a 

little while in the mouth. 


For a Drought in a Fever. 


Mien barley-water, ſweeten it with ſyrup of 
violets, and tincture it with ſpirit of vitriol; 
let them drink ſometimes of this; put /a/ prunella 
in beer or poſſet- drink, and ſometimes drink of that; 
and if they are ſick or faint, give a ſpoonful of 
cordial in a diſh of tea, 


A Powder that has reſtored Sight When 
almoſt Joſt. 


TER of betony, celandine, ſaxifrage, eyebright, 
pennyroyal, and leviſticum, of each a hand- 
ful; of aniſeeds and cinamon, of each half an ounce; 
| take alſo of f grains of paradiſe, ginger, hyſſop, parſly, 
origany, oſier of the mountain, of each one dram ; 
- galingal and ſugar, of each an ounce; make all into 

a fine powder, and eat of it every day with your 

meat ſuch a quantity as you uſed to eat of ſalt, and 
þ inſtead of ſalt : oſier, you muſt have that at the 
Phyſick-garden. 


1 For a C ough ſettled on thi Stomach. 


AK E half a pound of figs ſliced, raifins of the 

ſun ſtoned as many, and a ſick of liquorice 

ſcrap ed and ſliced, a few aniſeeds, and ſome hyſſop 

wald clean; put all theſe in a quart of ſpring- 

water, boil it till it comes to a pint; then ftrain it, 

1 and ſweeten it with white ſugarcandy: take two or 

ttethree ſpoonfuls morning and þ ng and when the 
4 cough troubles you. 


To 
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To cure a Drop /). 
TAKE of horſe-radiſh roots, flic'd the long wa 


as thin as you can, two ounces; ſweet fennel- 
roots ſlic'd two ounces, ſweet fennel-ſeeds beaten 
two ounces, the tops of thyme, winter-ſavory, ſweet 
marjoram, water-creſſes and nettle-tops, of each one 
handful, wip'd and ſhred ſmall 3 boil theſe in three 
| pints of ſpring- water a quart of ſack, and a pint 
of white-wine ; cover it cloſe, and let it boil till half 
be conſumed ; then take it off the fire, and ler it 
ſtand to ſettle three hours; then ſtrain it out, and 
to every draught put in an ounce of the ſyrup of 
the five roots, which you may have ready made at an 
apothecary's. Take this in the morning faſting, and 
at three o'clock in the afternoon, and faſt three 
hours after it. If the party have the ſcurvy, (which 
uſually goes with the dropſy) then add a ſpoonful 
of the juice of ſcurvygraſs to each draught, 


An excellent Method to cure the Drop). | 


AKE a good quantity of black ſnails, ſtamp 
them well with bay-ſalt, and lay to the hol- 
low of the feet, putting freſh twice a day; take like- 
wife an handful of ſpear· mint and wormwood, bruiſe 
them, and put them in a quart of cream, which boil 
till it comes to an oil; then ſtrain, and anoint thoſe 
parts which are ſwell'd. Take of the tops of green 
broom, which after you have dry'd in an oven, burn 
upon a clean hearth to aſhes, which mingle very 
well with a quart of white-wine; let it ſtand all 
night to ſettle, and in a morning drink half a pint 
of the cleareſt; at four in the afternoon, and ar night 
going to bed, do the ſame. Continue laying the 
poultice to your feet, and drinking the white-wine 
for three weeks together; this method has been 
often us d with ſucceſs. 
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An experienc'd Eye- water to ſtrengthen 

the Sight, and prevent Cataracts. 

J AKE of eyebright-tops two handfuls, of celan- 
4 | 


ine, vervain, betony, dill, ground-pine, 
clary, avens, and pimpernel, of each an handful], 
roſemary-flowers an handful ; of capon's-gall and 
aloes bruis'd, of each half an ounce, of long-pepper 
a dram ; infuſe 24 hours in two quarts of white-wine, 
then draw it off in a glaſs-ftil]; drop the water with 
a feather into the eye often, 


For Stuffing in ihe Lungs. 
T 


AKE white ſugar-candy powder'd and ſifted 
one ounce; flour of brimſtone one ounce. Mix 


two ounces, China roots powder'd and ſifted 


theſe with conſerve of roſes, or the pap of an apple; 


and take the bigneſs of a walnut in the morning, 
faſting an hour after it; and the laſt at night, an 


hour after you have eaten or drank. 


To cure Spitting of Blood, if a Vein is 


broken. 


PAK E mice-dung beaten to powder, as much as 


1 willlie on a ſix-pence; and put it in a quarter 
of a pint of the juice of plantane, with a little ſu- 
gar: Give it in the morning faſting, and at night 


going to bed. Continue this ſome time, and it will 


make whole, and cure. 


To give Eaſe in a violent Fit of the Stone. 
FAKE a quart of milk, and two handfulsof dry'd 


ſage, a pennyworth of. hempſeed, one ounce of 


White ſugar-candy : Boil all theſe together a quarter 
Gf an hour, and then put in half a pint of rheniſh- 
wine. When the curd is taken off, with the ingre- 


dient, put it in a bag, and apply it to the grieved 
part; and of the liquor drink a good glaſs- full. Let 
both be as hot as can be Endured. If there is => 
5 EIN eaſe 
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eaſe the firſt time, warm it again, and uſe it. It 
ſeldom fails. | 


For the Strangury. 


T AKE three ſpoonfuls of the juice of chamomile 
in a ſmall glaſs of white-wine, thrice a day, 
for three days together, 


To procure eaſy Labour. 
TAKE half a pound of figs, half a pound of rai- 


ſins of the ſun ſton'd, four ounces of liquorice 
ſcrap'd and flic'd ; one ſpoonful of aniſeeds bruiſed 
boil all theſe in two quarts of ſpring-water, till one 
pint is waſted ; then ſtrain it out, and drink a quar- 
ter of a pint of it morning and evening ſix weeks 
before the time. | 


To procure ſpeedy Delivery when the 
Throws are gone. 


JAKE half a dram of borax powder'd, and*mix'd 

with a glaſs of white-wine, ſome ſugar, and 
a little cinamon-water : if it does no good the firſt 
time, try it again two hours after, ſo likewiſe the 
third time. 


To bring the After- Birth. 


DIVE zoor 35 drops of oil of juniper in a good 
glaſs of ſack. 


To prevent After-Pains. 
AKE half an ounce of large nutmegs, and toaſt, 
them before the fire, and one ounce of the beſt 
cinamon, and beat them together; then mix it with 
the whites of two eggs, beating it together in a por- 
ringer; and take every morning in bed as muchas 
will lie on the point of a knife, and ſo at night; 
and drink after it the following caudle: 
Take a quarter of a pint of Alicant wine or tent, 
a quarter of a pint of red roſe-water, and a quarter 
of a pint, of plantane-· water; mingle all three toge- 
2 15 ther, 
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ther, and beat three new-laid eggs, yolks and whites, 
and make a caudle of them; put into it two ounces 
of double-refin'd ſugar, a quarter of an ounce of ci- 
namon; you mult boil the cinamon in the wine and 
water before the eggs are in; and after all is mixed, 
put to it half a dram of the powder of knot-graſs ; 
take of this ſix ſpoonfuls morning and evening after 


the electuary. 

T AKE a ſmall quantity of bole-armoniac, and 

1 boil it in new milk, Let the party drink of 
it morning and evening, if it be either a woman 
with child, or in child-bed. | 
Take alſo ſome hog's-dung, and wrap it in a fine 
linen rag, warm it well, and put it tothe lower part 
of the belly, and it will ſtop immediately. 


To ſtop Floodings. 
AK E the white of an egg, and beat it well 
1 with four or five ſpoonfuls of red roſe-water, 
and drink it off morning and night nine mornings 
together; it has cured when all other things have 
failed. Hare 
Let the party often take iſing-glaſs boiled or diſ- 
ſolved in warm new milk, a pint at a time. 


A Plaiſter for a Weakneſs in the Back. 
: — plantane, comfry, knot-graſs, ſhepherd's- 
A purſe, of each one handful; ſtamp them ſmall, 
and boil them in a pound of oil of roſes, and alittle 
vinegar 3 when *tis well boil'd, ſtrain it, and ſet it 
on the fire again, and put to it four ounces of wax, 
one ounce of chalk, bole-armoniac one ounce, and 
terra-figillata one ounce; boil all well, keeping it 
ſtill ſtirring 3- then cool it, and make it into rolls, 
and keep it for uſe; ſpread it on leather when you 
lay it-to the back. ? e 


. 
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Another for the ſame. 
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A Drink for the ſame. 


T AKE four roots of comfry, and of knot-graſs 
and clary one handful, a ſprig of roſemary, 
a little galengal, a good quantity of cinamon and 
nutmeg ſliced, the pith of the chine of an ox. Stamp 
and boll all theſe | in a quart of muſcadine, then ſtrain 
it, and put in ſix yolks of eggs; ſweeten the caudle 
to your taſte with double-retin*d ſugar, and drink a 
good draught morning and evening, Take of crocus 
martis, and conſerve of red roſes mixed together, 

three or four times a day. 


For the Dyſentery or Bloody- Flux. 


T AKE an iron ladle; anoint it with fine wax; 
put into it glaſs of antimony, what you pleaſe; 
ſet it on a ſlow fire, without flame, half an hour, 
ſtill ſtirring it with a ſpatula; then pour it out on 
a clean linen cloth, and rub off all the wax. Grind 
it to powder. 

This is the receipt as I got it; but ] kept it three 
quarters of an hour on the fire, and could not rub off 
any wax. The doſe for a boy of 7 or 8 years, 3 
grains; for a weak adult, 5 grains; for a ſtrong 
woman, 12 or 14 grains for a very ſtrong man, 
18 or 20 grains. 

N. B. I never gave above 14 grains, and in the 


making of it put about a dram of wax to an ounce 
of the glaſs. It ſometimes vomits, always purges, 


and ſeldom fails of ſucceſs. I always intermit one 
5 at leaſt betwixt every doſe. 


For a Flux. 


Ta K E a pint of new milk, and diffolve in it half 

a quarter of a pound of loaf- ſugar, as much 
mithridate as the bigneſs of a walnut; give this 
for a clyſter moderately warm; depent it once or 
twice, od there be occaſion. 
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put it in a cloſe-ſtool. Let the party fit over it, 


tity makes two ſtrong purges for either man or 


three barley- corns of Eaſt. India bezoar; make all 


will lie on a penny, and keep very ſtill and quiet. 
Take it in a caudle made with muſcadine or tent, 


this do till you are out of danger, and lay the fol- 
ee 
length and breadth of a hand, and lay it to the 

ſmall of the back, keeping bed. 


T 
0-0 
1 K 
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and little, and keep warm. 


drink, which they like beſt. 


IN USE an ounce of ſena in a pint of water, till 


ounce of ſyrup of roſes, and one ounce of ſyrup of 
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For the Falling down of the Fundament. 


AKE ginger and ſlice it, and put it in a little 
X pan, heat it by clear well kindled coals, and 


and receive the fume ; caſt in the ginger by little 


Jo increaſe Milk in Nurſes. 
AKE gruel with lentils, and let the party 
drink freely of it; or elſe boil them in poſſet- 


A good Purge. 


half be conſumed ; when *tis cold, add to it one 


buckthorn ; mix them well together. This quan- 


woman, and four for a child. 
To prevent Miſcarrying. 
AK E of dragons-blood the weight of a ſilver 


*  two-pence, and a dram of red coral, the weight 
of two barley-corns of ambergreaſe, the weight of 


theſe into a very fine powder, and mix them well 
together, and keep them cloſe in a box; and if you 
are frighted, or need it, take as much at a time as 


and the ſhucks of almonds dried and beaten to pow- 
der, and thicken it with the yolks of eggs. Take 
it in a morning faſting, and at night going to bed; 
one plaiſter to the back: 

ke Venice turpentine, and mix with it bole- 
armoniac, and ſpread it on black-brown paper the 


For 
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For the Green-fickneſs. 
1 an ounce of the filings of ſteel, or ruſty 
| iron beaten to powder, and mix 1t with two 
ounces of the flour of brimſtone ; then mix 1t up 
into an electuary with treacle ; the party mult take 
the quantity of a nutmeg in the morning faſting, and 
at four in the afternoon, and continue it till cured. 


To procure a good Colour. 


AKE germander, rue, fumitory, of each a 

good handful, one pennyworth of ſaffron tied 
up in a rag, half a pound of blue currants bruiſed ; 
ſtamp the herbs, and infuſe all theſe ingredients in 
three pints of ſack over a gentle fire till half be con- 
ſumed; drink aquarter of a pint morning and even- 
ing, and walk after it; repeat this quantity once or 
twice, 

You may add a ſpoonful of the following ſyrup 
to every draught : Take three ounces of the filings 
of ſteel, and put it in a glaſs bottle with a dram of 
mace, and as much cinamon ; pour on them a quart 
of the beſt white wine, ſtop it up cloſe, and let it 
ſtand 14 days, ſhaking the bottle every day; then 
ſtrain it out into another bottle, and put two pound 
of fine loaf-ſugar to it finely beaten; let ic ſtand till 
the ſugar is diſſol ved without ſtirring it; then clear 
it into another bottle, and keep it for uſe. 


A Receipt for the Gout. 


TY E following preſcription of the celebrated 
Meſſieurs Boerbaave and Oſterdyke, for the cure 
of the gout, has been tried with ſo much ſucceſs by 
a gentleman who was afflicted with that diſtemper -- 
from the age of 15 to upwards of 40, and is now, 
as he hopes, perfectly cured of it, and is returning 
(with all proper caution) to his uſual. (temperate) 
manner of living; and it has beſides done ſo much 
good to ſeveral others to whom the ſalutary regi- 
men has been communicated, that he thinks he can- 
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not do a moreaccepiable ger vice to the publick, nor 
5 make a better acknowledgment for the benefit he 
2 has received by it, than; to; publiſh the ſame for the 
general good of his fellow creatutes; and though he 
cannot anſwer for it, that it may have the ſame hap. 
Py effects on every conſtitution that it has had with 
im, yet he doubts not that the innocence of the 
method preſcribed, and the diſintereſted manner in 
which he offers it to the publick; will be a ſufficient 
Juſtification of his good intentions, and a better re- 
commendation of its genuineneſs and efficacy, than 
any thing he can ſay hey on this ſubject. 
Profeſſors BOERHAAvE and OSTER» 
DYKE s Regimen preſcrib'd for the Gout. 
THE are of opinion, that the gout is not to be 
cur'd by any other means but by a milk diet, 
which will in twelve months time alter the whole 
maſs of blood; and in order thereto, the following 
directions mult be ſtrictly obſerv'd and follow'd : 
I. You muſt not taſte any liquor, only a mixture 
of one third milk and two thirds water, your milk 
as NEW as you can get it, and todrink it as often as 
you have occaſion for it, without adding any other 
to it. Alictle tea and coffee is likewiſe permitted, 
with milk. 5 
II. In a morning, as ſoon as awake, and the ſto- 
mach has made a digeſtion, you muſt drink eight 
ounces of ſpring- water, and faſt two hours after; 
then eat milk and bread, milk-pottage, or tea, with 
milk, with a little bread and freſh butter. 
III. At dinner you muſt not eat any thing but 
what is made of barley, oats, rice, or millet-ſeed, 
carrots, potatoes, turnips, ſpinage, beans, peaſe,&c, 
You may lkewiſe eat fruit when full ripe, baked 
pears or apples, apple-dumplins, but above all milk 
and biſket is very good, but nothing ſalt or ſour, 
not even a Seville orange. 
TV. Art ſupper you muſt cat nothing but milk and 
bread, BO 
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V. It is neceſſary to go to bed betimes, even be- 
fore nine o'clock, to accuſtom yourſelf to ſleep 
much, and uſe yourſelf to it. | 

VI. Every morning before you riſe, to have your 
feet, legs, arms and hands, well rubb'd with pieces 
of woolen cloth for half an hour, and the ſame go- 
ing to bed. This article muſt be ſtrictly obſerved ; 
for by this means the humours, knobs, and bunches 
will be diſſipated, and prevent their fixing in the 
joints, by which they become uſeleſs. 

VII. You muſt accuſtom yourſelf to exerciſe, as 
riding on horſe-back, which is beſt, or in any coach, 
chaiſe, &9c. the more the better; but take care of 
the cold weather, winds, and rain. 

Laſtly, In caſe a fit of the gout ſhon]d return, and 
be violent, which they are of opinion will not, then 
a little doſe of opium, or laudanum, may be taken 
to compoſe you; but no oftner than neceſſity re- 
quires. They are of opinion, that your father or 
mother having the gout, is of no conſequence, if 


you will reſolve to follow the foregoing directions 
ſtrictly. 


For the Gout. 
AKE a pound of bees-wax, and half a pound of 


rolin, of olibanum four ounces, of litharge of 
gold finely powder'd, and white-lead, of each 
twelve ounces ; of neat's-foot oil, a pint. Set the 
oil, together with the bees-wax and rolin, over the 
hre ; as ſoon as they are melted, put in the powders, 
keeping it continually ſtirring with a ſtick ; as ſoon 
as it is boiled enough, take it off the fire, and pour 
it on a board anointed with neat's- foot oil, and make 
it into rolls; apply this plaiſter, ſpread on ſheep's 
leather, to the part affected; once a week take of 
caryocoſtinum, the quantity of a large nutmeg _ 
diſſolved in white-wine, keeping yourſelf warm after 
it; by applying this plaiſter, and taking the caryo- 
coſtinum, there are many which have found very 
great benefit, 
Another 
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_—_—. Another of the ſame. 


; TAKE as much Venice treacle as a hazel-nut, mix'd 
up with a ſcruple of Gaſcoign's powder three or 


four nights together, when the fit is either on you, 
or coming on. 


For the Pikes. 


TAKE of the tops of parſley, of mullet, and of 

elder-buds, of each one handful; boil in a ſuf— 
ficient quantity of freſh butter till it looks green, and 
has extracted the fmell of the herbs; ſtrain,and anoint 
the place with it three or four times a day. 


4 bitter Draught, 


T"AKE of the leaves of Roman wormwood, the tops 
1 of centaury and St. John's-wort, of each a ſmall 
handful, roots of gentian ſlic'd two drams, caraway- 
ſeeds half an ounce ; infuſe gheſe in half a pint of 
rheniſh, and three pints of white-wine, for four or five 
days; take a quarter of a pint in a morning, falling 
up the bottle, and it will ſerve two or three months. 


For the Piles. 
AKE calcin'd oyſter-ſhells, mix it with honey, 
and anoint the part tenderly night and morning. 


Another for the ſame. 


1 a ſheet of lead, and have a piece of lead 
made like a ſlickſtone; then between them two 

grind white lead and ſallet- oil till it is very fine; put 
it in a gallipot for uſe. If the piles are inward, cut 
a piece of old tallow candle, and dip it in this oint- 
ment, and put it up: if outward, put ſome on a fine 


* 


rag, and put it to them. 


For the Hemorrhoides inflam' d. 


ET the party dip their finger in balſam of ſal- 
phur made with oil of turpentine, and anoint 

the place two or three times a day. A 
| or 
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For Coſt iveneſs * 


1 virgin-honey a quarter of -a pound, and 
mix it with as much cream of tartar as will 
bring it to a pretty thick electuary, of which take the 
bigneſs of a walnut when you pleaſe 3 and for your 
breakfaſt eat water-gruelwith common mallows boil'd 
in it, and a good piece of butter; the mallows muſt 
be chopt ſmall, and eaten with the gruel. 
To raiſe a Bliſter. 
* ſeeds of Clemmatis Peregrina being bound 
hard on any place, will in an hour or two raiſe 
a bliſter, which you muſt cut and dreſs with melilot 
plaiſter or colewort leaves, as other bliſters. 
Likewiſe leaven mix'd with a little verjuice, and 
about half a pennyworth of Cantharides flies, and 


ſpread on leather the bigneſs you pleaſe, will in nine 
or ten hours raiſe a bliſter, which dreſs as uſual. 


Plaiſter for the Feet in a Fever. 


"ASE of briony-roots one pound, tops of rue a 

handful, black ſoap four ounces, and bay-falr 
two ounces ; beat all theſe in a maſh, and out of this 
ſpread on a cloth for both feet; apply it warm, and 
ſew cloths over them, and let them lie 12 hours; if 
there be occaſion, renew them three times. 


A Drink for a Fever. 


T a quart of ſpring- water, and boil in it an 

ounce of burnt harts-horn, a nutmeg quarter'd, 
a ſtick of cinamon; let it boil a quarter of an hour; 
when it is cold, ſweeten it to your taſte with ſyrup 
of lemons or fine ſugar, with as many drops of ſpirit 
of vitriol as will juſt ſharpen it. Drink of this 


when you pleaſe. _ 
A Vomit. 
AKE ſeven or eight daffodil-roots, and boil 
them in a pint of poſſet-drink, and in the 
+ working 
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working drink carduns-water a gallon or more; your 
poſſet muſt be cold when you drink it, and your car. 
duus-tea muſt be blood-· warm; if it works too much, 


put ſome ſalt in a diſh of poſſet, and drink it off. 


For the Hickup. 


TE three or four preſerv'd damſins in your 
mouth at a time, and ſwallow them by degrees. 


For the Cramp. 


FAKE of roſemary-leaves, and chop them very 
_ -* ſmall, and ſew them in fine linen, and make 

them into garters, and wear them night and day; 
lay a down pillow on your legs in the night. 


For Weakneſs in the Hands after a Palſy. 


4 ee of the tops of roſemary, bruiſe it, and 
make it up into a ball as big as a great wal- 
nut, and let the party roll it up and down in their 
hand very often, and graſp it in the hand till it is 
hot; do this very often. 


For an old Ach or Strain. 


| TAE an ounce of Lucatelluss balſam, and mix it 
X with two drams of oil of turpentine, gently heat 
it; anoint the place, and put new flannel on it. 


A new Method for caring the Venereal 
= Diſeaſe. 


* need not be ſaid what direful accidents daily 
happen to people by ſalivations, as the Tofs 0: 
teeth, of hearing, of a healthful conſtitution, and 
often even loſs of life itſelf; and what makes this 
caſe ſtil} more deplorable is, that it has been generally 
thought, that nothing but an high ſalivation is the 
proper and adequate cure for this diſtemper; but the 

learned Dr. Chicoyneau has happily diſcover*d and 
-prov'd the contrary ; his method, which is ſometimes 
call'd the Montpellier method, and ſometimes * wart 

75 rencl 
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French. method, and which is attended with very little 
pain, and no danger at all, is as follows : 
The doctor, according as he finds the patient's 
caſe tobe, ſometimes orders a little blood to be taken 
away, ſometimes a gentle purge or two to be taken; 
but always makes him bathe five or ſix times, and 
always an hour each time; after which the whole 
operation conſiſts in nothing more than rubbing his 
feet, legs, and arms, four, fre, or ſix times, as the 
caſe requires, with a mercurial ointment, in ſuch 
quantities, and at ſuch proper intervals of time, that 
no high falivation may be rais'd thereby; ſometimes 
indeed, but not always, a gentle, moderate ſpitting 
will enſue, nor is it poſſible in ſome conſtitutions 
to prevent it; but then it is never carry'd high nor 
encourag'd, it is neither troubleſome nor dangerous; 
the patient during this time keeps his chamber, and 
obſerves a regular diet, and all he ſuffers is only a 
little feveriſh heat and reſtleſſneſs ſometimes for a 
day or two, when the operation is at the height. 
After this manner only, without any further 
trouble or danger, does Dr. Chicoyneau cure the moſt 
inveterate pox, with all its ſymptoms and atten» 
dants; it is therefore greatly to be wiſh'd that all 
our ſurgeons, and others who undertake the cure of 
this diſeaſe, could be prevail'd on, out of regard to 
the eaſe and ſafety of mankind, wholly to lay aſide 
the old pernicious way of ſalivation, and embrace 
this new and ſafe method. 
There are ſome hundreds of gentlemen in England 
that can from their own experience bear witneſs to 
the excellency and efficacy of it; I myſelf, and three 
others that are now in company with me, have been 
all cur*d by it, two by Dr. Chicoyneau himſelf, in 
France, and the other two here in London. DD: 
If any perſon is deſirous to be further inform'd as 
to this practice, he may conſult a book written by 
Dr. Chicoyngau, and tranſlated into Englifo by Dr. Mil- 
loughby, entitled, The Practice of Salivalion ſhewn 10 be 
of no Uſe or Efficacy in the Cure of the Venereal Diſeaſe, 
| but 
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oo but greatly prejudicial 10 it, &05or elſe a treatiſe pub. 
liſhed by Dr. Didier, one of the Profeſſors at Mont. 
Pelier; or laſtly, a pamphlet lately publiſh'd here, 
'entitled, A Letter from a Phyſician in London to his 
Friend in the Country, giving an account of the Mont. 
pelier practice in curing the venereal diſeaſe, Sc. 
For itbe Faundics. 
1 half an ounce of rhubarb made into pow- 
der, and beat it well, with two handfuls of good 
currants well cleans'd; and of this electuary take 
every morning a piece as big as a nutmeg for 14 or 
15 mornings together, or longer, if need require: 


* 7 * \ 
A ror #5e Cock. 
T half a pint of Dr. Stevens's water, as much 


plague- water, as much juniper-berry-water, 
and an ounce of powder of rhubarb; ſhake the bottle, 
and take four or five ſpoonfuls at a time when the 
fit is on you, or likely to come. 


For a Burn. 


AAIX lime water with linſeed- oil, beat it together, 
and with a feather anoint the place, and put 
on a plaiſter W defend it. 


To cure a Place that is ſcalded. 


AKE linſeed-oil, and put to it as much thick 
cream, beat them together very well, and keep 
it for uſe; anoint the place that is ſcalded twice 
a day, and it will cure it; put on it ſoft rags, and 
let nothing preſs it 


he bitter Draught. 

TAKE of gentian- root three drams, of chamomile- 
flowers one ounce, of roſemary-flowers one 
ounce, tops of centaury, tops of Roman wormwood, 
tops of carduus, of each one handful ; boil all theſe 
in 2 quarts of ſpring-water till it comes to a quart y 
you may add a pint of white-wine to it; ſtrain it 

: out, 
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out, and when it is cold, bottle it; drink a quarter 
of a pint in the morning, and as much at four o 
clock in the afternoon. 


To draw out a Thorn. 


TAKE the roots of comfrey, and bruiſe them in 
a mortar with a little boars-greaſe, and uſe 
this as a plaiſter. 


For a ſcald Head. 


JAKE three ſpoonfuls of juice of comfry, two 
penny worth of verdigreaſe, and half a pound of 
hogs-lard; melt it together, but let it not boil; cut 
ofl the hair, and anoint the place; it will cure it. 


For the Falling-Sickneſs. 


AKE the after-birth of a woman, and dry it to 
powder, and drink half an ounce thereof in a 
glaſs of white-wine for ſix mornings together: if 
the patient be a man, it muſt be the after-birth of a 
female child; if a woman, the contrary. 


For the Trembling at the Heart. 


AKE a ſyrup of damaſk-roſes, and add thereto 
a (mall quantity of red coral, pearl, and amber- 
greale, all finely beaten and powder'd; take this 
o long as your pain continues, about a ſpoonful 
at a time. 


For a Pleuriſy, if the Perſon cannot be 
blooded. 


TAKE of carduus, the ſeeds or leaves, a large 
-” handful ; boil them in a pint of beer till half is 
conſum?d; then ſtrain it, and give it the party warm; 
they muſt be faſting when they take it, and faſt ſix 
hours after ir, or it will do them harm, 1 

BELLE. 9 
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T _ a Rhewm: from the Va 


RAe in egg hard hour hr the vol undd 
take a (pooklil of curmimin-ſeed, and a handful 
of bears foot; bruiſe them, and put them into, the 


white of the egg, ſo lay it hot on to the nape of the 


neck, bind it on with a cloth, and let it lie 24 Hours, 
ſo lay on freſh again; it will cure in a little time. 


To clear the Eyes. 


TAKE the white of hens-dung, dry it very? well, 
and beat it to powder; ſift, and blow it into 
the eyes when the party goss to bed. 


For a Pin or Web in the Eye. 


"AKE the gall of a hare, and honey, of each a 
like quantity; mix them together, and take a 
feather, and put a little into the eye, and it will 
cure in two or three days. 
If a hair or fiſh- bone ſtick in the throat, i imme- 
diately ſwallow the yolk of a raw 88 it is a very 
good thing. 


An extraordinary "ER for Burns 


and Scalds. 


TAKE of red dock- leaves, and mallow- leaves, of 
each a large handful, two heads of houſleek, of 
green elder, the bark being ſcrap'd from it, a ſmall 


| handful ; waſh the herbsand the elder, which being 


cut ſmall, boil in a pint and half of cream; boil 
till it comes to an oil, which, as it riſes up, take off 
with a ſpoon ; afterwards ſtrain, and put to it three 
drams of white lead powder'd fine. 


Avery good Drink to be uſed in all Sorts 


of Feuers. 


FAKE two ounces of burnt harrs-horn, boil it with 
a cruſt of bread in three pints of water to à 


quart z ſtrain, and put toit of barley, cinamon-water, 
two 


. 
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two ounces, cochineal half a dram; ſweeten it with 
fine fugar, and et the patient, as often as he is 
thirſty, drink plentifully of it; rub the cochineal 


a» - 
* 0 - 


in a mortar together with, the. ſugar. 


4%. 


To cure the Tellow or Black Faundice. 
TAKE a quart of white-winez a large red dock- 
root, a bur. root, that which bears the ſmall bur, 
two penny worth of turmerick; a little ſaffron, a 
little of the white of gooſe. dung that feeds on the 
green; boil all theſe together a little while, then let 
it run thro? a ſtrainer; drink it morning and evening 
three days. | 


A Plaifter for the Sciatica. 
TAKE of yellow wax a pound, the juice of marjo- 
ram and red ſage, of each fix ſpoonfuls, juice 
. of onions two ſpoonfuls; let all theſe boil together 
till the juice is conſumed; and when it is cold, put in 
two ounces of turpentine, and of nutmegs, cloves, 
mace, aniſeeds, and frankincenſe, of each a penny- 
worth, finely powder'd ; ſtir it well together, and 
make a plaiſter. | 


A Salve for the King's Evil. 
TE. burdock- root, and a white lily- root, waſh, 

dry, and ſcrape them, wrap them in brown pa- 
per, and roaſt them in the embers 3 when they are 
loft, take them out, and cut out the burn or hard, 
and beat them in a mortar with boars-greafe and. 
beanflour; when it is almoſt enough, put in as much 
of the beſt turpentine as will make it fmell of it; 
then put it in a pot for uſe. 0 
The party muſt take inwardly two ſpoonfuls of 
lime · water in the morning, and faſt two hours after 
it, and do the ſame at four o'clock in the afternoon ; 
if there be any ſwelling of the evil, they muſt bathe 
it wich this water a quarter of an hour together, a 


— * 


little warm'd, and wet a cloth, and bind it on the 
Place; bit if the {ſkin be broken, only waſh it in the 
| = .. water, 
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vater, and ſpread 2 thin plaiſter of the ſalve, and lay 
on it 3 ſhift it once a day; if very bad, you mul 
dreſs it twice a day. þ 


: 1 = " * 


Va 
"> 


Jo make the lime-water : Take a lime-ſtone as big 
as a man's head, it muſt be well burnt; put it into 
fix quarts of boiling water, cover it cloſe, but ſome- 
times ſtir it; the next day, when it is ſettled, pour 
off the clear water, and keep it in botiles for uſe. 


To cure Burſtenneſs. v3 
JF LE hemlock,and bruile it a little; heat it pretty 
well, and apply it twice a day, without any 
truſs, and keep the party as ſtill as may be; this 
has cured, when many other things have failed. 
A Powder for Burſtenneſs. 
TAKE a good quantity of wild muſk, roots and 
all, pick, waſh, and dry them; then take of 
currant-leaves, vine-leaves and ſtrings, an equal 
quantity; then take almoſt a quart of hempſeed ; 
you mult lay the ſeed at the bottom of a por, and the 
leaves and rodts on the top; then put it into an oven, 
dry them,rub them to powder,and ſift them together; 
the party muſt take as much of this powder as will 
lie on a ſix- pence in a little ale in the morning, and 
at four in the afternoon, and continue it five or ſix 
weeks. The powder ſhould be made in May, if 


poſlible. 

B For the Chin-Cough. 

T* a ſpoonful of the juice of pennyroyal, 
= mix'd with ſugarcandy beaten to powder ; take 

this for nine mornings together. 


To cure the Ttch without Sulphur. 


*. handful of elecampane root, and as much 
1 ſharp- pointed dock, ſhred them ſmall, and boil 
them in two quarts of ſpring- water till it comes to 2 
pint; ſtrain the liquor, and with it let the party waſh 


his hands and face two or three times a day. FE 
+ For 
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ARE of and velvet- leaves, ſcurry- 
rafs and capons feathers, of each one handfy] 3 

boil fe in half a pound of butter out of the churn, 
till it is an ointment z then ſtrain it out, and mix it 
with half an ounce of black pepper beaten fine 3 ſtir 
it in till it is cold, and anoint the party with it all 
over; keep on the ſame linen for a week ; then waſh 
with warm water and ſweet herbs, and put on clean 
linen: before you begin to uſe this, you mult take 
brimſtone and milk for three mornings op warm, 
and purge well after it is over. 


For the Scurvy or Drop). 
grau and ſtrain the juice of the leaves of elder, 


and to a quarter of a pint of juice put ſo much 
white-wine ; warm it a little, and drink it off, and 
do this for four or five mornings together 3 if ĩt 
N it will certainly do good : take this in 


ing 
for a Looſeneſs. 


OIL a good handful of bramble-leaves in milk, 


ſweeten'd with loaf-ſugar; drink it night and 
morning. 


der 


For an Ague. 


CVE as much Virginia ſnake-root, dry d and pows 

der'd, as will lie upon a ſhilling, in a glaſs of 
ſherry or fack , Juſt before the cold fit begins, uſe 
this two or three times ill the ague is gone. 


Another. 


TAKE an ounce and half of the beſt refin'd aloes, 
and ſteep it in a quart of brandy ; infuſe is 
= eight hours, and take four ſpoonfuls juſt before 


fit cotves. 
X 2 Another 
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TAKE a pint of red roſe- water, and put to it an 
ounce of white ſugarcandy, and the juice of 
three Seville oranges ; mix all together, and drink it 
off an hour before you expect the fit; it cures at 


once or twice taking, 1g 1 Ih 
An Ointment for a Burn or Scald. 
FAKE a pound of hogs-lard, and two good hand- 
= fuls'of ſheeps-dung, and a good handful of the 
green bark'of the elder, the brown bark being firſt 
taken off; boil all theſe to an ointment: you muſt 
firſt take out the fire with ſallet- oil, and a bit of an 
onion, and the white of an egg, beaten well toge- 
ther; then anoint with the ointment, and in leſs 


than a week it will be well. 


| A Cerecloth. 


JAKE three pound of oil-olive, and half a pound 
- of red lead, and half a pound of white lead, both 
powder'd and ſifted ; then take three ounces of vir- 
gin-wax, two ounces of Spaniſh ſoap, and two ounces 
of. deers-ſuet ; put all theſe things into a braſs kettle, 
ſetting it over the fire, ſtirring it continually till 
it comes to the height of a ſalve, which you may 
know by dropping a little on a trencher ; and if it 
neither hangs to the trencher nor your fingers, it is 
enough; chen dip your cloths in, and when you, 
take them out, throw them into a pail of water, and 
as they cool, take them out, and lay them on atable, 
and clap them; and when you have done, roll them 
up with papers between, and keep them for ule ; 
they muſt be kept pretty cool. This cerecloth is 
good for any pain, ſwelling, or bruiſe. 
Tbe yellow Balſam. 

TAKE cight ounces of burgamy-pitch, 3 ounces 
and halt of yellow bees-wax ſliced, one pound 
of deer-ſuet, one ounce of Venice. turpentine beaten 


ama lv ya {A ; uh 
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up in plantane-water, half 'a . pint of red roſes, a 
quarter of a pint of vinegar of red roſes, 24 cloves 
of garlick, and of ſalt-petre dry*d before the fire half 
the quantity of a nutmeg ; bruiſe the garlick in a 
ſtone-mortar, and ſet the oil, vinegar, and garlick in 
an earthen pipkin over the fire; let it boil gently 
half an hour, then put in the pitch and wax, and 
when that is melted, put in the ſuer, and one ounce 
of palm- oil; then let ir boil a quarter of an hour 
longer; then take it off the fire, and put in the tur- 
pentine and ſalt- petre; ſet it over the fire again for 
a little while; then take it off, and let it ſtand to 
cool; then pour it gently into your gallipots, be ſure 
you put in no dregs; the vinegar will fall to the 
bottom : tie the gallipots down with leather: it is 
an excellent ſalve for ſore legs, boils, whitloes, ſore 
breaſts, and may ſafely be uſed to draw corruption 
out of any ſore put a little of it on lint, and put a 
plaiſter of the following black ſalve over it: 


| The Black Salve. 4 
TAKE a pint of oil-olive, three quarters of a 
pound of yellow wax, two ounces of frankin- 

cenſe finely beaten and ſearced, two ounces of the 

beſt maſtich, two ounces of olibanum, two ounces 

of myrrh, half a pound of white lead finely ground, 

and two drams of camphire; boil theſe till they are 

black; then let it ſtand a little; oil a board, and 

pour it on, and oil your hand, and make it up in 

rolis for uſe, 


For the Falling-Sickneſs. 
TAKE of the powder of man's ſcull, of cinnabar, 
and antimony, of each a dram, of the root of 
male-peony, and frogs-liver dry*d, of each 2 drams, 
of the ſalt of amber half a dram, conſerve of roſe- 
mary two ounces, ſyrup of peonies enough to make 
It into a ſoft electuary, of which give the quantity 
ofa large nutmeg every morning and evening, drink- 
ing after it three ounces of the water, of the lilies of 
LEAR ada 
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the valley; take it three days before the new u 10 055 
and three days before the full moon: to bring the 
patient quiekly out of the fit, let his noſtrils. and 
oa be rubb#d with the oil of amber. 18 


For an Ag ut. 


T* KE a quart of ſtrong· beer, and a good quantity 

of the youngeſt artichoke- leaves; ſhred them, 
and boil them very well together; when you think 
it almoſt enough, put a ſpoonful of muſtard-ſeed 
bruiſed, and give it one boil; then ſtrain it, and bottle 


It: take half a pint as hot as you can, half an hour 
before the fit comes. 


A calein 4 Water to dry up Ulcers and 
| old Sores. 


TAKE of the beſt Roman vitriol three ounces, 

camphire one ounce, beat them into fine powder, 
put them into the bottom of a crucible, and fix it in 

Ge embers ; cover it with white paper four double, 
and put a little tile on it; let be well calcin'd, 
but not too much; when it is cold, beat it into fine 
powder, and fift it; then add to it three ounces of 
bole-armoniac, beaten and ſiſted ; mix all together, 
and to half an ounce of this powder, put a quart of 
ſpring or plantane: water; ; boil the water, and when 
It is bloed-warm, put in your half-ounce of powder, 
and ſtir it together in a pewter-baſon till it is quite 
cold; then put it in a bottle for uſe; when you 
uſe ir, ſhake the bottle, and pour ſome out, and 
uſe it 28 hot as can be =. either by ſyringe, 
pr waſhing the place twice of thrice a day, and uſe 
the following plaiſter or falve, 


The Leaden'Plaifter. 


To: of white lead three ouriges, of red lead 
08 ounces, of bole art Hhomac nine Ounces + ; 

41} inte fine powder, and put tö them a pint 
eſt pelle; incorporate them ovetf the! 5 
and 


fide) 1 
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and let them boil gently half an hour, putting in 
one ounce of oil of Exeter; ſtir it continually, and 
when it is enough, make it up in rolls. This is a 
drying plaiſter. eg. 


A Salve for a Burn or Scald. 

TAKE a pound of mutton- ſuet ſhred ſmall, melt 

it, and put into it thyme, ſweet-marjoram, me- 
lilot, pennyroyal, and hyſſop, of each a good hand- 
ful chopt ſmall, and let it ſtand together four days; 
then heat and ſtrain it out, and put in the ſame 
quantity of herbs again, and let it ſtand four days 
longer; then heat it, and ſtrain it out, and to that 
liquor put five pound of white roſin, and two pound 
of bees- wax ſliced, and boil it up to a ſalve; and 
when it is cold enough, oil a board, pour it on it, 
and make it up in rolls. This is an admirable ſalve 
when the fire is taken out; you muſt take out the 
fire with oil, anoint it with oil with a feather, then 


lay on the plaiſter: it is good for a ſmall cur, or 
iſſue inflam'd. | 


A green Salve. 


TAKE five handfuls of clowns all-heal, ſtamp it 
and put it in a pot, and add to it four ounces 
of boars-greaſe, half a pint of oil-olive, and wax 3 
ounces ſliced ; boil it till the juice is conſumed, 
which is known when the ſtuff doth not bubble at 
all; then ſtrain it, and put it on the fire again, 
adding two ounces of Venice turpentine; let it boil 
a little, and put it in gallipots for uſe 3 melt a little 
in a ſpoon, and if the cut or wound be deep, dip 
your tents in it; if not, dip lint and put on it, and 
defend the place with a leaden plaiſter; dreſs it 
once a day. N | 


For a ſore Breaft, hen it is broken 


TAKE a quarter of a pound of raiſins of the ſun 
ſtoried, and beat them very ſmall; then add to 


. 


it near as much honey, and beat it together into a 
88) Lo 403 sn X 4 : 


ſalve 3 


{HY Shaved it on a a doch, and make tents, if ocea. 
ſion ; 'dreſs- it once a day; hen it. is Well drawn, 
uſe che yellow balſam, and b black or leaden plaiſter. 


A Poultice for a ſie, Breaſt before it 


is roken.. 


Bo white bread and milk to a poultice; thek 
put to it oil of lilies, and the yolk of an egg; 
ſet it over the fire again to heat, Rar apply it as hot 
as can be endur*d dreſs it morning and night till it 
is broke, then dreſs | it with the poultice of raiſins, 


To aiſperſe Tumours. 


TAKE of yellow wax, frankincenſe, and rolin, of 

each four ounces ; melt them together, ſtrain 
it out, and when it is cool, * it in a roll , and 
keep it for uſe. 


T 0 keep a Cancer in the breaſt 1 


increaſing. 


germ of lapis calaminaris four Ounces, al i in one 

piece; and having made it red hot in a crucible 
nine times, quench it every time in a pint of white- 
wine; then take two ounces of lapis tutty, and hav- 
ing burnt that red hot in a crucible three times, 
quench that every time in a pint of red roſe- water; 
then beat the tutty and the calaminaris-itone toge- 
ther in a mortar very fine, and put itin a glaſs bottle, 
and put the roſe-water and white-wine to it, and 
ſhake it three or four times a day for nine days, be- 
fore you begin to uſe it: you muſt keep the wine 
and the roſe-water cloſe cover*d when you quench 
the ſtone, that the ſteam does not go out; when you 
vſe it, ſhake it well, and diprags in it, and lay them 
to the breaſt; let the rags remain on till it js drels'd 
again; it — 8 be dreſs*d twice a day, night and 
morning: the clear water is excellent ſor weak or 


ſore eyes. 
For 


The Gann i 
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For a Swelling in the 05 


T- a handful of damaſk- roſe-leaves, boil them 

in, running-water till they are tender, ſtamp 
them to a pulp, and boil white bread and milk till it 
is ſoft ; then put in your pulp, with a little hogs- 
lard, and —. 4 it With the yalk of an <8, and 
apply it warm. 


For a ſore Throat. 
M AKE a plaiſter of Paracelſus four inches broad, 


and ſo long as to come from ear to ear, and ap- 
ply f warm to the throat; then bruiſe houſleek, and 
preſs out the juice; add an equal quantity of honey, 
and a little burnt alum; mix all together, and let 
the party often take ſome on a liquorice- cg 


A purging Diet-drink, 


TAKE of garden ſcurvygraſs ſix handfuls, water- 
creſſes and brooklime, of each four handfuls, 
peach- bloſſoms four handfuls, nettletops and fumi- 
tory, of each three handfuls, monks-rhubard four 
ounces, ſena four ounces, china two ounces, ſarſa- 
parilla three ounces, rhubarb one ounce, coriander 
and ſweet fennel-ſeed, of each half an ounce ; cut 
the herbs, ſlice the roots, bruiſe the ſeeds; put them 
in a thin bag, and hang them in four gallons of ſmall 
ale; after three days drink a pint of it every morn- 
ing; be regular in diet, eat nothing | ſalt or ſour. 


Pills to purge the Head. 


TAKE of the extract of rudium two . and 
pill foetida one dram; mix theſe well together, 
and make it into twelve pills; take two, or if the 
conſtitution be ſtrong, three of them, at ſix,o*clock 
in the morning: drink warm gruel, or thin broth, 


or e ol when they work, 
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For a Canker in the Mouth. 

AKE celandine, columbine, ſage and fennel, of 
each one handful ; ſtamp and ftrain them, and 
to the juice put a ſpoonful of honey, half a ſpoon- 
ful of burnt alam, and as much bole-armoniac beat- 
en fine; mix and beat all theſe together very well, 
and wrap a little flax about a ſtick, and rub the can- 
ker with it; if it bleeds, it is the better. 


A Water for ſore or aweak Eyes. 
ARE ground-ivy, celandine and daifies, of each 
a like quantity, ftamp'd and ſtrain'd; and add 
to the juice a little ſugar and white roſe- water, ſhake 
this together, and with a feather drop it into the 
eyes; this takes away all manner of inflammation, 
ſpots, itching, ſmarting, or web; and is an excel. 
lent thing for the eyes. 


Au excellent Preſcription for the Cure of 
| THAN orms. 


TH E following receipt is an extraordinary reme- 
1 dy for the worms which breed in human bo- 
dies, and with which vaſt numbers of people of all 
ages and both ſexes are afflicted, and ſome of them 
very ſeverely, eſpecially children, and other young 
perſons, of whom abundance are carry'd off yearly, 
by being thrown thereby into es, epilep- 
tick fits, vomitings, looſeneſſes, white or green · ſick- 
neſs, and other diſorders, which had been judg'd to 
have proceeded from other cauſes, when the occa- 
nion thereof was worms. But as there is ſuch a va- 
riety of diſorders proceeding from thoſe inteſtine 
animals repreſenting other diſeaſes, I ſhall for the 
information of ſuch as may little imagine their ma- 
lady to be occaſion'd from worms, when it appears 
ſo plain to themſelves and their phyſicians, chat it is 
this or that other diſeaſe, firſt ſet down ſome of the 
many ſigns and ſymptams of worms, and then pew: 
* „ ene ee 


* 
* 
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ſcribe the remedy to deſtroy, expel, and rid the pa 
tient's body of them; and chis is a medicine ſb effe- — 
ctually adapted, and ſo innocent withal, that if it be 

urſued as directed, they that take it may depend 
it will not fail utterly and ſafely to do it, be the 
worm of any kind, or in any part of the body 
ſituated. 53043 & JO 

It is to be noted, that there are divers ſorts of 
worms that breed in the bedy, and take up their 
reſidence therein, either in the ſtomach or bowels, 
and ſometimes near the ſphindter ani, or fundament, 
and do often knit themſelves together, and appear 
like a bag of worms, and are ſuppoſed to be bred 
from the ova, or eggs of thoſe animals ſwallowed 
down with the food, and encouraged and fed by viſ- 
ciditics in the paſſages z and according as they re- 
ſide, or have placed themſelves in the body, the 
ſymptoms and complaints which ſuch people make, 
are ditterent both in kind and degree; in ſome to oc- 
caſion Jooſeneſſes, in others coſtiveneſs, or frequent 
deſires to go to ſtool, but can't; in ſome to cauſe a 
fetid or ſtinking breath, which is a ſhrewd ſign of 
worms; as is allo an hard or inflam'd belly, efpeci- 
ally in children, with a voracious appetite, an almoſt 
continval thirſt, feveriſhneſs by fits, and an inter- 
mitting pulſe, and glowing checks; in ſome a hed+ 
vineſs or pain in the head, ſtartings in fleep, with 
frightful terrifying dreams; in ſame a ſleepineſs re- 
preſenting a lethargy; in others a nauſea, or loath- 
ing of food, with or without motion to vomit, a 
pain and weight with a gnawing in the ſtomach, 
gripings and rumblings in the bowels, like the eg- 
lick; in children a dry cough, and oftentimes ſcream- 
ing fits and convulſions, with white lips, and white 
urine; and in both old and young a weaken'd or loſt 
appetite, giddineſs in the head, paleneſs of eounte- 
nance, with faintings and cold ſweats of a ſudden; 
indigeſtians, abatement of the ſtrength, and falling 
away af fleſh, as if dropping into a conſumption 3 
With many other ſymptoms, but theſe the chief, 

5 f which 
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AKE celandine, columbine, ſage and fennel, of 

each one handful ; ſtamp and ſtrain them, and 
to the juice put a ſpoonful of honey, half a ſpoon- 
ful of burnt alam, and as much bole-armoniac beat- 
en fine; mix and beat all theſe together very well, 

and wrap a little flax about a ſtick, and rub the can- 

ker with it; if it bleeds, it is the better. 


A Water for fore or weak Eyes. 
FAKE ground-ivy, celandine and daifies, of each 
4a hike quantity, ſtamp'd and ftrain'd; and add 
to the juice a little ſugar and white roſe- water, ſhake 
this together, and with a feather drop it into the 
eyes; this takes away all manner of inflammation, 
ſpots, itching, ſmarting, or web; and is an excel- 
lent thing for the eyes. 


An excellent Preſcription for the Cure of 
" i Worms. 

1 E following receipt is an extraordinary reme- 
X dy for the worms which breed in human bo- 
dies, and with which vaſt numbers of people of all 
ages and both ſexes are afflicted, and ſome of them 
very ſeverely, eſpecially children, and other young 
per ons, of whom abundance are carry'd off yearly, 
by being, thrown thereby into convulſions, epilep- 
tick fits, vomitings, looſeneſſes, white or green - ſick- 
neſs, and other diſorders, which had been judg'd to 
have proceeded from other cauſes, when the occa- 
fion thereof was worms. But as there is ſuch a va- 
riety of diſorders proceeding from thoſe inteſtine 
animals repreſenting other diſeaſes, I ſhall for the 
information of ſuch as may little imagine their ma- 
lady to be occaſion'd from worms, when it appears 
ſo plain to themſelves and their phyſicians, that it is 
this or that other diſeaſe, firſt ſet down ſome of the 

many ſigns and ſymptoms of worms, and 2 195 f 
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ſcribe the remedy to deftroy, expel, and rid the p 
tient's body of them; and chis is a medicine ſo effe: 
ctually adapted, and ſo innocent withal, that if it be 
urſued as directed, they that take it may depend 
it will not fail utterly and ſafely to do it, be the 
worm of any kind, or in any part of the body 
ficgabeds!? n . 121 82908 | 
It is to be noted, that there are divers ſorts of 
worms that breed in the bedy, and take up their 
reſidence therein, either in the ſtomach or bowels, 
and ſometimes near the /phinfer ani, or fundament, 
and do often knit themſelves together, and appear 
like a bag of worms, and are ſuppoſed to be bred 
from the ov, or eggs of thoſe animals ſwallowed 
down with the food, and encouraged and fed by viſ- 
ciditics in the paſſages z and according as they re- 
ſide, or have placed themſelves in the body, the 
ſymptoms and complaints which ſuch people make, 
are dilterent both in kind and degree; in ſome to oc- 
caſion looſeneſſes, in others coſtiveneſs, or frequent 
deſires to go to ſtool, but can't; in ſome to cauſe a 
fetid or ſtinking breath, which is a ſhrewd. ſign of 
worms; as is allo an hard or inflam'd belly, eſpeei- 
ally in children, with a voracious appetite, an almoſt 
continual thirſt, feveriſnneſs by fits, and an inter- 
mitting pulſe, and glowing checks; in ſome a hed+ 
vineſs or pain in the head, ſtartings in ſleep, with 
frightful terrifying dreams; in ſame a ſleepineſs re. 
preſenting a; lethargy z in others a nauſea, or loath- 
ing of food, with or without motion to vomit, a 
pain and weight with a gnawing in the ſtomachs 
gripings and rumblings in the bowels, like the eg- 
lick; in children a dry cough, and oftentimes ſcream- 
ing fits and convulſions, with white lips, and white 
urine; and in both old and young a weaken'd or Joſt 
appetite, giddineſs in the head, paleneſs of eounte- 
nance, with faintings and cold ſweats of a ſudden; 
indigeſtions, abatement of the ſtrength, and falling 
away af fleſh, as if dropping into à conſumption z 
wich many other ſymptoms, but theſe the _ 
which. 
: Del 
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which ever more or eſs ſomeor other of the m always 
affect where worms are the'ciufe; and for remedy 
of which the following Colo" may | be de 1 on, 
und is very innocent, as we as powerful and effe- 
Qualz*as every one, when they Nad what it . will 
8 believe ; ; and when they ery'1 it, will find : 


Take tops of earthy" tops of end Foman 
wormwood, and flowers 'of chamomile, (all of them 
dry'd, and of the lateſt year's growth that you uſe 
them in) of each a ſmall handful ; cut the herbs 
| ſmall, but not the flowers, and put them with an 
_ ounce of wormſeed bruiſed ſmall into an earthen jar 

or pickling-pot, and pour upon 'em a quart of ſpring- 
water cold; ſtir all about, and then tie the pot over 
with a double paper, and let it ſtand 48 hours, open- 
ing and ftirring it abour five or fix times in that 

ſpace ; at the end of 48 hours ſtrain it thro' a cloth, 
| {queezing the herbs as dry as you can; which fling 
away, and of the liquor give to a child from two to 
four or five years old half a ſpoonful, more or leſs, 
mix d with a quarter of a ſpoonful of oil of beech- 
nuts, every morning upon an empty ſtomach, and 
to faſt for about an hour after it; and alſo the ſame 
doſe about four or five in the afternoon every day, 
for a week or ten days together; by which time, if 
the caſe be worms, and you make but obſervation, 
you will find them come away either dead or alive: 
older children muſt take more, in proportion to their 
ages; and grown perſons from three or four to ſix or 
eight ſpoonfuls, or more, with always half the quan- 
tity of the ſaid oil mix'd with each doſe, and it will 
keep the body ſoluble, and ſometimes a little looſe. 


25 This medicine has cared in ſuppoſed incurable 
caſed; Where ir has prov'd at laſt to be from worms, 
when nefther chte phyſician or patient have before 


thought it to be ſo; but if it be not worms, it can- 
not hurt, but may cure in caſes fimilar to worms, 
. WARE" the omach' and bowels are diſ- 
1 ee eee Note, 
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if you dip a pencil in oil of nuts, and anoint the bo- 
dies of live worms that any one voids, tho' you ne- 
ver touch their heads, they will preſently grow mo- 
tionleſs and die, beyond recovery; the reaſon he 
ſays they die ſo ſuddenly, when anointed, is, becauſe 
they breathe only by the means of certain little wind- 
pipes that run thro? their bodies; ſo that if you ſtop. 
up thoſe pipes with nut- oil, which hinders the com- 
merce of the air, (for that the parts of oil of almonds 
are more porous than nut- oil, and conſequently leſs, 
able to hinder the entrance of the air into the worms) 
of neceſſity the creatures muſt die for want of reſpi- 
ration, tho? neither the head, nor any other part where 
the pipes are not, be anointed; this is ſo true, ſays 
Malpichi that if you put nut- oil upon a worm in any 
other part but where the pipes are, tho? the head be 
not ſpar'd, ' yet the worm will live, and have its na- 
tural motion; and if you put the oil upon ſome of 
tlie Pipes only, you mall ſee the parts where thoſe 
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do aſſure the publick, that che ſame has been many 


chat no other oil whatever would do what this will; 
and the late Dr. Radcliffe, in many of his preſcrip- 
tions I have ſeen, order'd that oil, preferate to all 


eee. 


times try'd, and found, both by myſelf and others, 


others, where he had any reaſon to ſuſpect the pa- 
tient had worms; and in one very remarkable caſe 
of a young lady of thirteen I could name, who was 
at death's-door with the green-ſickneſs, as ſuppog'd, 
and who by the uſe of this very oil, and ſuch bitters 
23 he believ'd the caſe then indicated, once or twice 
a day repeated, was cured perfectly, upon her void. 
ing cluſters of ſmall worms for feveral days together, 
ſome of which were inclos'd in a ciftis or bag. | 

This 1 was willing to obſerve, that people may be 
ſure to get the oil of nuts, and not any other oil. 


A Clyſter for the Worms. 
JAKE of rue, wormwood, lavender-cotton, three 
or four ſprigs of each, a ſpoonful of aniſeeds 
bruiſed ; boil theſe in a pint of milk till the third 
part be confumed ; then ſtrain it out, and add to it 
as much aloes figely powder'd, as will lie on a three- 
pence ; ſweeten it with honey, and give it pretty 
warm; it ſnould be given three mornings together, 
and the beſt time is three days before the new or full 
moon. * | 


Lucatellus's Balſam, 


TAKE of Yevice turpentine a pound, the beſt oil 
- three pints, ſack 6 ſpoonfuls, yellow wax half 


a pound natural balſamone ounce, oil of St. Jobn's- 
wort an unge, red ſanders well powder'd an ounces 


t the WAY 4n-chin flices, and ſet it over the fire 
in 2 large ſkillet, and when it is all melced, put in 
the turpentine; firſt waſh it three ſeveral times iu 
red roſe · water; then tir them well together till 951 


1 


boil a little; then take it off from the fire, and let ic 
cool; the next day take it out ofithefkiller;' and cut 
it in thin ſlices, that all the water may be got out 
of it; then ſet it over che fire again, and when it is 
melted, ſtir ĩt well together; then put in the oil, and 
the oil of St. John's- wort, and the natural balſam, 
and the ſack and the ſanders, ſtirring them all toge- 
ther very well; then let jt boil a little while, and 
take it off the fire, and ſtir it two hours all one Way; 
when it is cold, put it in gallipots, and cover them 
with leather; it will keep good 20 years, and the 
older the better. 


A Salve for a Cerecloth 
Aches. 


TAKE a pint of oil, nine ounces of red lead, two 
| ounces of bees-wax, a ſhilling's-worth of ſper- 
ma ceti, two ounces of roſin beaten and fifted ; ſet 
all theſe on a ſoft fire in a bell-ſkiller, ſtirring till ĩt 
boils ; and then try it on a rag, whether it firmly 
ſticks upon it; when it does ſtick, take it off; and 
when you have made what cerecloths you pleaſe, 
pour the reſt on an oiPd board, and make i up in 
rolls; it is very good for a cut or green wound. 


An excellent Recipe for the Cure of Colds. 


AKE of Venice treacle half a dram, powder of 
ſnake-root twelve grains, powder of ſaffron fix 
grains, volatile ſalt of harts-horn four grains, ſyrup 
of cloves a ſufficient quantity to make it into a bo- 
lus, to be taken going to reſt, drinking 2 large 
draught of mountain-whey after it; thoſe who can't 
afford mountain-whey, may drink treacle- poſſet. 
To ſuch conſtitutions as can't be provok d te 
ſweat, opening a vein, or a gentle purge, will be of 
great ſr vice. | 


for Bruiſes or 


An 
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T* KE-antotunce _ ul fe of 41681dil df valeptia 
ſcabioſa, oil Nil of ſwertcklmonds u: qareer Of: ti 
ounce, a quarter of an ouncꝝ of man's fit, and fbur 
ſcruples of the oil of muce; mix theſs ged. land 
warm a little in a ſpoon, and night and mofning 


anoint tho" Krane ay” ur black ore haun. 


10 iſtics: 


th make Gaboiee 3 Powder... 1 


= AKE of powder of pearl, red coral 8 
- white . and harts- horn, of each an punce; 


beat them to a fine powder, and ſearce them; then 
take a dram of oriental bezoar, and a dram of amber- 
greaſe, and mix with the powders; then take of the 
black toes of crabs- cla ws, beaten to a fine powder, 
as much as of all the reſt of the powders, for this is 
the chief; then mix all well together, and make em 
up in balls in jelly of harts horn, and in your jelly 
infuſe. a ſmall quantity of ſaffron, to give them a 
colour; when you 1 rolled them in balls as big 
as a walnut, lay them on a Ching or ſilver, plate to 
dry; when they are fully dry and hard, paper them 
up, and keep them for uſe: the doſe you muſt give 
ata time is, to a man or woman, ten or twelve grains 
in dragon, carduus, or the Lady Alleu's water, the 
party e to bed, and covered warm, The crabs 
uſed in this powder muſt be caught in W or Sep- 
tember, and they muſt not be boiled. | 


A Hater to cure red or pimpled Faces. 


TAKE a pint of ſtrong white-wine-vinegar, and 
put to it powder of the roots of orrice three 
drams, powder of brimitone half an ounce, and cam- 
Phire two drams, ſtamp with a few blanch'd almonds, 
four oaken apples cut in the middle, and tlie juice of 
fqur lemons, and a handful of bean- flowers; put all 
theſe together in a ſtrong double glaſs bottle, ſhake 


them 
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them wellrogether, and ſer it to the ſun for ten days; 
waſh Wee this 21 let it 905 on, nd don't « 
wipe it off; this cures red or pimpled faces, ſpots, 
heat, morphew, or ſunburn ;' but you muſt eat the 
following diet for three weeks or a month: 
Take cucumbers,and cut them as ſmall as herbs to 
the pot; boil them in a ſmall pipkin with a piece of 
mutton, and make it into pattage with oatmeal ; 
ſo eat a meſs morning, noon, and night, without in- 
termiſſion, for three weeks or a month: this diet and 
the water has cured, when nothing elſe would do. 


A good Thing to waſh the Face in. 
TAKE a large piece of camphire, the quantity of 

a A gooſe-egg, and break it ſo that it may go into 
a Pint bottle, which fill with water; when it has 
ſtood a month, put a ſpoonful of it in three ſpoon- 
fuls of milk, and waſh in it. Wear a piece of lead 
beaten exceeding thin, for a forehead- piece, under a 


forehead- cloth; it keeps the forehead ſmooth and 
plump. 


1 For the Worms. 


AKE a handful of wormwood, a handful of rue, 
a handful of whitewort, a handful of very young 
leeks; chop and ſtrip theſe herbs very ſmall, and fry 
them in lard, put them on a piece of flannel, and 
apply them to the ſtomach, as hot as can be borne, 
a good quantity of the herbs ; and let them lie forty- 
eight hours, changing the herbs when they are dry; 
bind them on to the ſtomach. 


A Plaifter for Worms in Children. 


TAKE two ounces of yellow wax, and two ounces 

of rofin, boil them half an hour, ſtirring them 
all the while; ſcum them well, and take it otf, and 
put to it three drams of aloes, and two ſpoonfuls of 
treacle, and boil it up again; rub a board with freſh 
butter, and pour the ſalve thereon ; work it well, 
and make it up in rolls; whenyou make the plaiſter, 
— 2 Y ſprinkle 
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\The-Stomarh» Plaiſter,” 1361 


AKE of bur gam). pitch, ann ente d bees- 
Wax, of each an cult; ; thelr them together; 
on put in an ounce of Yenitz turpentine, And an 
ounce of oil of mace ;,meltit together, and ſpread 
your plaiſter on ſheeps-leather; grate on it 8 . 
meg, when you lay it on the ſtomach. 


To mabe a Quilt for the Stomach. 
T a fine rag four inches ſquare, and ſpread 


cotton thin over it; then take mint and [weet- 
marjoram dry*d and rubb'd to powder, and ſtrew it 
over the cotton pretty thick; then take nutmeg, 
cloves and mace, of each a quarter of an ounce heat- 
en and ſifted, and ſtrew that over the herbs, ; and on 
that ftrew half an ounce of galingal finely powder'd, . 
then a thin row of cotton, and another fine rag, and 
quilt it together: when you lay ft on the ſtomach, 
dip it in = fack, and lay it on as warm as can. be 
endur'd : this is very good for a pain in the Werten 


For the Pains of the Gout. 


ME Barbados tar and palm-oil, an equal a8 3 
juſt melt them e and gently anoint the 


part affected. 
A preſent Help for the Colick. 


ME as much mithridate as a bean, in a ſpoonful 


of dragon-water, and give it the. party. to rink, 
and lay a little ſuet on the navel z keep in bed. 


A: Plaiſter Jor the Cell. M 


PREAD the whites of four or five eggs well beat- 
en, on ſome leather, and over. that ſtrew on a 


8 


ſpoonful of-x Pepper, and as much ginger finely bete : 
and lifted; > then put this P laiſter on the navel 31 
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TAKE ſmallage, ribwort, — plantane, and oli- 

banum; beat all theſe well together with a 
little baz alt, and put it in a thin bag, and lay it to 
the WII a little before the cold fit comes. 


nf Powder for Convulfion- Fits, 


TAKE a dram and half of ſingle peony-ſeed, of 

miſletoe of the oak one dram, pearl, white 
amber and coral, all finely powder'd, o each half a 
dram; bezoar two drams, and five leaves of gold; 
make all theſe up in a fine powder, and give it in a 
ſpoonful of black-cherry-water, or if you pleaſe, 
hyſterical water: you may give to a child new-born, 
to prevent fits, as much as will lie on a. three- 
pence, and likewiſe at each change of the.moon ; 
and to older people, as much as they have ſtrength 
and occaſion. 


To prevent Fits in Children. 


TA KE ſaxifrage, bean-pods, black- cherry, 
groundſel, and parſly-waters; mix them 
1 with ſyrup of lingle peony : give a ſpoon- 
ful very often, eſpecially obſerve to give i at the 
change of the moon. 


A bale 


TAKE a quart of ale, and a quart of n 

and put in it a handful o ſouthernwood, as 
much ſage, and as much pennyroyal; let it boil 
half an hour, Rrain it out, and let the child drink 
no other drink. 


For a Hoarſeneſs with a Cold. 
TEA. quarter of a pint of hyſſop· water, make 
it very ſweet with ſugarcandy, ſet it over the 


fire; and when it is thorough hot, beat the yolk of 
an egg, and brew it in it, and drink i ir morning 


and Night. 
22 A Re- 
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An excellent Remedy for Whoging- 


Coughs. — 

TAKE dry dry d colts· foot · leaves a good ee 
them ſmall, and boil them in a pint of, ſpring- 
water, till half a pint is boiled away; then take it 
off the fire, and when it is almoſt cold, ſtrain it thro 
a cloth, ſqueezing the herb as dry as you can, and 
then throw i it away, and diſſolve in the liquor an 
ounce of brown ſugarcandy finely powder'd, and 
give the child (if it be about three or four years old, 
and ſo in proportion) one ſpoonful of it cold or warm 
as the ſeaſon proves, three or four times a day (or 
oftener, if the fits of coughing come frequently) till 
well, which will be in two or three days; n it will 


preſently almoſt abate the fits of coughing. = 


This herb ſeems to be a ſpecifick for thoſe ſorts of 
coughs, and indeed for all others, in old as well as 
young; the Latin name Tuſſilago, from /c s, the 
cough, denotes as much; as > ng alſo the Latin word 
Bechium, from the Greek word B1x, a cough. z and 
are the names given it by the ancients perhaps ſome 
thouſand years ago; it has wonderfully eaſed them, 

when nothing elſe would do it, and greatly helps in 
ſhortneſs of breath; and in the aſthma and ꝓhthiſick! 
have not known any thing exceed it; 175 in 
waſtings or conſumptions of the lungs it has been 
found of excellent uſe, by its ſmooth, ſoftening: heal- 
ing qualities, even where there has been . — of 
blood, and rawneſs and ſoreneſs of the paſſages, with 
hoarſeneſs, Sc. in bluntiagthe acrimonious humours, 
which 3 In len Sabai are almoſt nn r 
Wos inolls eng U Iixilg aig T fav upon 
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upon, chem | it is to be ue tion d whether for thoſe 
when home to be had in the Whole Materia Me- 
dita,s medicine ſo inn cent, 10 fafe, and yet ſo plea- 
fant and effectual, or that can afford relief ſo ſoon as 
this will; grown people may make it ſtronger than 
for children. Get the herb of the ſame year's growth 
and drying that you uſe it in, and the larger the 
Jeaves, as being the fuller grown, the better; it is 
beſt to be made freſſi and freſh, as you want it, an 
not too much at a time, ef pecially in warm weather. 


Pills to purge off a-Rheum in the Teeth. 


„ four drams of maſtich, ten drams of aloes, 
three drams of agarick ; beat the maſtich and 
aloes, and grate the agarick ; ſearce them, and make 
them into pills with ſyrup of betony: you may make 
but a quarter of this quantity at a time, and take 
it all out, one pill in the morning, and two at 
night: you may eat or drink any thing with theſe 
Pills, and go abroad, keeping yourſelf warm; and 
when they work, drink a . or two! of ſome- 
my warm. 


Jo make Daffy's 8 


To elecampane- roots ſliced, and liquorice 
fliced, of each two ounces; aniſeeds, coriander- 
ſeeds and caraway-ſeeds, of each two ounces; ori- 
ental ſena, guaiacum bruiſed, of each two ounces; ; 
rhubarb an ounce, ſaffron a dram, raiſins of the ſun 
ſtoned a pound; put all theſe in a glaſs bottle of a 
gallon, adding to it three quarts of white aniſeed- 
water; ſtop the bottle, and let it ſtand infuſing four 
days, Kirring it ſtrongly three or four times a day; 
then ſtrain it off, and put 'ir into bottles cork'd very 
well; you muſt rake it morning and night, three 
| ſpoonfulsgoing to bed, and as much in the morning, 
according as you find it work; jt requires not much 
cafe il der, nor keeping within; bur you muſt keep 
War nh, and drink ſomething h hot in the morning af- 


ter it has work ' d. This elixir is excellent good for 
Y 3 the 
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the colick, the gtaveFin the'Kineys! the df 050 0 . 
the griping of the guts, rap obſttwetion 


bowels it pirgeth rv er three'lnes a, 
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An Ointment to cal Hai, to grom. 
FAKE two ounces of boars-greaſe, a dtam of tie | 
* aſhes of burnt bees, one dram of the aſhes of 
ſouthernwood, a dram of the juice of white lily-root, 
a dram of oil of ſweet almonds, and ſix drams of pure 
muſk; and according to art, make an ointment of 
theſe; and the day before the full moon ſhave the 
place, and anoint it every day with this ointment ; 
it will cauſe hair to grow where you will have it. 


Oi] of ſweet almonds, or ſpirit of vinegar; is very 
good to rub the head with, if the hair grows thin. 


To preſerve and whiten the Teeth, 
JAKE a quarter of a pound of honey, and boil it 
| with a little roch-alum; ſcum it well, and then 
put in alittle ginger finely beaten ; let it boil a while 
longer, then take it off; and before it is cold, put to 
it as much dragons- blood as will make it of a good 


colour; mix it well together, and keep it in a galli- 


pot for uſe; take a little on a rag, and en hg 
teeth; : Foun may ule it often. £ 


To make Lip- Salve. 


TAKE aquarter of a pound of alkermes-root bruiſ- 
ed, and half a quarter of a pound of freſh butter, 

as much bees-wax, and a pint of claret; 3 boil all 
theſe together a pretty while, then ſtrain it, and let 
it ſtand till it is cold; then take the wax off the top, 
and melt it again, and pour it clear from the dregs 


into your gallipots or boxes: uſe it when and. as 
often as you pleaſe. 


To olean and ſoften the Hood, - 
bl get half a pint of milk over the fire, and put 
into it half a quartern of almonds blanch'd and 


beaten very f fine ; when it boils, take it off, and 
| thicken 
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thig ken 05 15 he yolk, of an eggs then ſet it on 
api . Neue by 5 Ne both befdre and after 
the egg nr. off, and. ſtir in a ſmall 
ip oonful of ſweet. ol = * it in a gallipot: z it _ 
lesben five or 2. days: z take à bie as big as 

walnut, and rub about yout hands, and the dirt os 
| ſoil wilh rub off, and it will make them N ſoft; 
draw. Wailers Juſt: as you have uſed it. 


A4 Remedy for Pimples. 


TWEBa , a quarter of a pound of bitter almonds, 

blanch, ſtamp them, and put them into half a 
pint of ſpring- water; ſtir it together, and ſtrain it 
out; then put to it half a pint of the beſt brandy, 
and a penny worth of the flour of brimſtone; ſhake 
it well when you uſe it, which muſt be often; dab 
it on with a fine rag. 


Another to take ama)y Pimples. 


Tl wheat-flour mingled with honey and vine- 
e and lay on the pimples Soing to bed. 


A Water to wwaſh the Face. 


80. two ounces of French barley in three pints 
of ſpring-water, ſhift the water three times; the 
laſt water uſe, adding to it a quartern of bitter 
almonds blanch'd, beat, and ſtrain'd out; then add 
the juice of two lemons, and a pint of white-wine ; 
waſh with it at night; ; put a bir of Supre in the 
bottle. 


2 whiten aud ahi the Hand. 


Bell. a quart of new milk, and turn it with a pint 
of aqua-vitz, then take eff the curd; then put 
into the — a pint of rheniſn- wine, and that will 
raiſe another curd, which take off; then put in the 
whites of ſix eggs well beaten, and that will raiſe 
another curd, which you muſt take off, and mix the 
1 curds together 990, well, and put them into 2 


Pics 14 8 gallipot, 
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gallipot, and put the poſſet in a bottle; ſcour 


hands wid ah curl ow ftiem Wich Ihn 
A Wator-f the. Sur vy in tbe Guns. . 1 
TAKE quarts of ip pring &-water, a a and a Gund i 
of ig ht. newer. de- luce oot, and art re of a 
pound of roch-allum; two, * ulices | of clo loves”: two g 
handfuls of red roſe-leaves; two handfuls of 'wo 20d. 
bine-leaves, two handfuls of elumbine-leaves; two. 
handfuls of brown ſage, a OG, ;roſemary, eight 
Seville oranges, peel and all, on ly take out th ſeeds; 
ſet theſe oyer the fire, and let them boil a quart away z 
then take it off, and ſtrain it, and ſet it over the 
fire again, and put to it three © uarts of clare et, and 
a pint of honey; let them boil half an hour, eum . 
it well, and when i it is cold, bottle it for uſe; waſh . 


and gargle * mouth with it two or three 9 5 
a day.” 


"Tp o take away Morphe. Lata 
FAKE briony- roots, and wake. robin, tap them 
with brimſtone, and make it up in a lump; 
Wrap it in a fine linen rag, and dip it in vinegar, 
and rub the place pretty hard with it; __ * erty 
take away the morphew pots. ea bas (i 


Te Italian Waſh. for the Neck; 


Tn. a quart of ox-gall, two ounces of rh: 
allum, two ounces of white ſugarcandy;otwo 
drams of camphire, half an ounce of borax; deny 
all theſe in a mortar, and ſift them thro? a fine ſieve, 
then mix them well in the quart of ox- gall; put all 
J 1 into a three · pint ſtone · bottle well cork' d; 
et it to infuſe in the ſun; or by the fire, ſix werks 
together, ſtirring it once a day then ſtrain it from 
the bottom, and put to every quarter of a pint of 
this liquor, a quart of ſpring- water, otherwiſe it will 
be too thick; ſet it a little: to to clarify, and bottle 
it, put ren 1 05851 of ne in ow 1 waſh 
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For: a Cold Dri Radcliff's Receipe. 
M AK ſome ee with roſemary;boil'd in 


x 2 little of FE in a ſpoon with twenty 
grajns, 1 8 powder, then drink half a pint of 
your ſack-wh RE with 1 12 "drops. of ſpirits of harts- 
horn ig it; go to bed, and SEED! warin,z do this two 


fes pig ts eee 3 
29 of" Met hod o cure a 5 Gold. 


CHEWING, I. What the catching of cold is, and 
how dangerous. 2. A preſent and eaſy remedy 
8 den it. 3. The danger of delaying the cure of 

Taken from the celebrated Dr. George Cheyne's 
book, entitled, An eſſay of health and long liſe, inſeri- 
bed to the right ed e 5 Sir Foleph Jekyll, maſter. 
of the rolls; where pag. 129, 130. the eighth edition, 
he ſays, chat Dr. James Keill in his Statica, Britannica 
has made it out, beyond all poſſibility of doubting, 
that catching of cold is nothing but ſucking in, by 
the-paſſages of perſpiration, large quantities of moiſt 
air, and nitrous ſalts, which by the thickening the 
blood, „(as is evident from bleeding after catching 
cold) and thereby obſtructing, not only the perſpi- 
ration, but alſo all the other finer ſecretions, raiſes 
immediate! y a ſmall fever, and a tumult in the whole 
animal economy 3 and, neglected, lays a foundation 
for conſumptions, obſtructions of the great viſcera, 
and univerſal cachexies; the tender therefore and 
valetudinary ought cautiouſly to avoid all occaſions 
of catching cold; and if they have been ſo unfortu- 
nate as to get one, to ſet about its cure immediate 
ly, before it has taken too deep root in the habit. 
From the nature of the diſorder thus deſcrib'd, the 
remedy is obvious: to wit, lying much a-bed, drink- 
ing plentifully of ſmall warm ſack-whey, with a few 
drops of ſpirits of harts-· horn, poſſet - drink, water- 
gruel, or any other warm ſmall liquors, a ſcruple of 
Paco 8 Powder morning and night, living low, 


upon 
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u oo ſpoon-mea , pudgin c cken, and drink- 
. thir bo, m; re g ĩt at firſt 
as a ſmall ©. ar _ — apdaf; I 
terwards, if any ; cough or ſpitting ſhould remain, 
(which chis method generally prevents) by ſoftening 
the breaſt with a little ſugarcandy and oi of ſweet 
almonds, or a ſolution of gum-ammoniac, an ounce 
to a quart of barley-water, to make the expectora- 
tion eaſy, and going cautiouſly and well cloathed 
into the air afterwards: this is à much more natural, 

eaſy, and effectual method, than the practice by bal. 
ſams, linctus's, pectorals, and the like trumpery in 
common uſe, which ſerve only to ſpoil the ſtomach, 

oppreſs the ſpirits, and hurt the conſtitution. 


A Recerpt for the Gravel. 


Pur. two ſpoonfuls of linſeeds juſt bruiſed, into 

a quart of water, and a little ſtick of liquorice; 
boil it a quarter of an hour, then ſtrain it thro' a 
ſieve, and ſweeten it to your taſte with T0 of 


- . | althea. 


Excellent for Worms in Clin 


PEncgreck: feed and wormwood-ſeed. mix'd, 
one pennyworth, beat and ſearced; mix it well 
in a halfpenny- worth of treacle; let the child take 
a ſmall ſpoonful in a morning faſting, and faſt two 
hours ater i} 5 do this three or four days. 


Tor a Cold. 


TAKE ro 838 and ſliced liquorice, and boil i it 
in ſmall ale, and ſweeten it with treacle, and 
drink it going to bed four or five nights — 


To ftop Bleeding i in the Stomach. 


*AKE oil of ſpike, natural balfam, LolelliniSnize, 
rhubarb and turpentine; mix theſe together, 


and take as much a a large nutmeg three N 
a day. 
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e Tar-Pith for: 


or a Cong. 
pox: tar, and drop it on powder _ iodites, * 
make it up into'pills3 take two every night 
going to bed, and in à morning drink a glaſs of fair 
water, that liquorice has been three or four days 


ſteeped goed. Us a nine or ten Are together, as 
vo 290 


OS 
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* o cure an wg bn 


Tax K E mal packthread, as much as 5 g0 five 
times about the neck, wriſts and ancles; dip 
them in oil of amber twice a day for nine days to- 


gether; 9 them on a fortnight aten * ague is 
gone. a 


For a Looſeneſ. 


Te AK E fa ge, and heat it very hot between two 
diſhes 3 put it in a linen bag, and lit on it. 


Another. 


TAK K E frankincenſe and pitch, and Far. it on ſome 
coals, and ſit over it. 


For wiolent Bleeding at 155 No of 


JET the party put their 11 in warm water, 


and if that does not do, let tem AP. N 
in it. 


For the Biting of a a 8 Dog: 


PW roots, ſtampꝰd in white - wine, and 


. ſtrained 3 let the Patient drink a good draught. 
0 it. 8 


For a Purge. 


ARE half an ounce of ſena, boil it in a pint of 
ale till half be conſumed, cover it cloſe till the 
next day, then boil it again till it comes to two 
ſpoonfuls.z ſtrain 1 it, and add to it two ſf onfuls of 
treacle, and drink it warm; drink gruel, or poſſet, 
or broth after it; keep yourſelf very warm while 
it 
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Tak 1 RE. elec ecampane-ronts; 97 Jook-robiy: dry's, 
AEDs to powder, and a little beaten ginger, 
both ſearced. very fine, 3 mix it up with -fretti 5 
| ter, 398 acer with it in che joints. „ W. 5005 


1 For the. Dr 47% and Saure a 
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AK Ea quart of white wine, and fix if rigs of 
wormwood, and as much roſemary, half a quar- 
ter * an ounceof aloes, the ſame quantity of myrrh, 
rhubarb, cinamon and laffron; bruiſe the drugs, and 
pull the ſaffron, and put all into a three- int ſtone 
Pore! tie the cork down cloſe, and ſer it in a ket- 
tle of water and hay, and let it boil three hours; 
then let it ſtand a day or two to ſettle ; ſo let the 
patient take four ſpoonfuls every morning faſting, 
and faſt three hours after it, and walk abroad. ; if i 
is too long to faſt; and the conſtitution will not bear 
it, they may drink a draught of water-grilel two 
hours after it; take chis an the quantity is our. . 


For the Faundice. 


TAKE three bottles of ale, and half a pint of the 

juice of. celandine, and a quarter 5 2 a pint of 
RE. anda good handful of the inner rind of 
| barberry tree, and two pennyworth of ſaffron; di- 
vide all into three parts, and put a part into every 
one of the bottles of ale, and drink a bottle in three 
mornings: you muſt ſtir after it. 


ES To make Lucatellus's Balſam, t take 


inan. _ 


TAKEaq quart of the — — eil, abi half a Bind 
of yellow bees-wax, four ounces of Vice tur- 


: pentine, ſix ounces of liquid ſtorax, two ounces of 
| oe 
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oil-hypericon,, o ounces ural, balſam, red 


rofe:water half a Ad Me tane-water, 

red ſandet᷑s ſix e 5 5 ſix penny- 
worth, mummy v ape el and of roſemary 
and bay s of each fal and weet-marjoram half 
a bendfuly put the herbs, meld ee. the 


wax and mummy, into a ha © 3 then put the oil, 
the turpentine, the oll-liypericon,. the ſtorax, the 
roſe-water, the plantaheswater, and a quart of ſpring- 
water, and if you pleaſe, ſome Triſd ſlate, ſome balm 
of Gilead, and ſome ſpertna-ceri, into another pipkin z 
ſet both the pipkins over a ſoft fire, and let them 
00 a quarter of an hour; then take it off the fire, 
and put in the natural balſam and red ſanders; give 
| them a boil, and ſtrain. all in, both pipkins together 
into an earthen | cc ; letit ſtand, ll; it is cold, then 
pour the water from it, and melt it again; ſtir it off 
the fire till it is almoſt cold, then put it into galli- 
ae and cover it with paper and bens: 5 


For the Piles. 


T bes 2 ſuch as the dyers uſe, _ FEE 

to powder, and ſift them; mix the powder with 
treacle 1 into an ointment, and dip a rag into it, and 
apply it to the 9 affected. 


Tor the Cramp. 


AKE ſpirit of caſtor, and oil of 1 worms, of Fry 

L twõ 8 oil of amber one dram, ſhake them 

well together warm a ſittle in a ſpoon, and anoint 

the nape of the neck, chafe it in 8 well, and 
cover warm; anoint when i in bed. 


For a Cough. + 2 


TAKE conſerve: of roſes two ounces, diaſcordium 
half an ounce, powder of olibanum half a dram, 
frond of Jujebs half aWounce ; mix theſe, and take 
the quantity of a nutmeg three: times a days in the 
morning, at Jour; ARG al night, = 
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"AK e eee — el ary'd, 
ang eaten to powder, and a little beaten ginger, 
boch ſearged, very fine 3 mix it up with -freth but- 


ES 


ter, "$96 r Eh 2 bs 18 the joints, - 7 ,3916W-210" 


Tn. quatt of white wine, and * f rigs of 
wormwood, and as much roſemary, ix ot _quar- 


ter of an ounceof aloes, the ſame quantity of myrrh, 
5 rhubarb, "cinatnon and ſaffron; bruiſe the drugs, and 
pull the faffron, and put all into a three- -pint | ſtone 
{ ear tie the cork down cloſe, and ſet it in a ket- 
tle of water and hay, and let it boil three hours; 
then let it ſtand a day or two to ſettle; ſo let the 
patient take four ſpoonfuls every morning faſting, 
and faft three hours after it, and walk abroad il it 
is too long to faſt, and the conſtitution will not bear 
it, they may drink a draught of water-gruel two 
hours after it; take chis any the quantity 18 out. . 


For the Faundice. 


TAKE three bottles of ale, and half a pint of the 
juice of celandine, and a quarter 2 a pint of 
featherfew, and a good handful of the inner rind of 
barberry tree, and two pennyworth of ſaffron; di- 
vide all into three parts, and put a part into every 
one of the bottles of ale, and drink a bottle in three 
mornings : you muſt ſtir after it. 


= To make Lucatellus's | Balſam, t take 


ina‘. 0 gun 


TAKE a du quart of the — oil, a6 half 4 Aera 
of yellow bees-wax, four ounces of - Venice tur- 
| pentine, ſix ounces of liquid ſtorax, two ounces of 


gil: 
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oil-h' ypericbn, 0 Ounces of, natural balſam, red 
20 eit bal a pint, a Bolt No 


N much pla P antane-water, | 
red ſandet᷑s ſix eln ANT lag üs LS lx penny- 


worth, mummy Warth and of roſemary 
and bay s of each ty and ſweet-marjoram half 


a handful put the herbs, the dra en Jood, the 
wax and mummy, into a Piplein; ut the oil, 
the turpentine, the oll-liypericon,. this? orax, the 
roſe-water, the plantane water; and a quart of ſpring- 
water, and if you pleaſe, ſome Iriſb ſlate, fome balm 
of Gilead, and ſome ſpertna-ceti, into another pipkin z 
ſet both the pipkins over a ſoft fire, and let them 
boil a quarter of an hour; then take it off the fire, 
and put in the natural balſam and red ſanders; give 
them a boil, and ſtrain all in both pipkins together 
into an earthen Tao let it ſtand till it is cold, then 
pour the water from it, and melt it again; ſtir it off 
the fire till it is almoſt cold, then put it into galli- 
de and cover it with paper and e Ty 


For the Pikes. 


T he's Calls, ſuch as the dyers uſe, _ 1558 chem 
4 o powder, and ſift them; mix the powder with 


tread) into an ointment, and dip a rag into it, and 
apply it to the 8 affected. 


Tor the C. ramp. 


PII ſpirit of caſtor, and oil of worms, of FRE 
two drams, oil of amber one dram, fhake them 
well together ; warm a little in a ſpoon, and anoint 
the nape of the neck, chafe it in Fe well, and 
ve warm; anoint when | in bed. 


For a Cough. © 2 


14 "AKE conſerve: of roſes two ounces, diaſcordium 
half an ounce, powder of olibanum half a dram, 
up of jujebs half aWounce ; mix theſe, and take 


the qꝗpantity of a nutmeg three times a day 3 3 in the 
es at Jour ANG! at . vight, 
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b*ssl0 nts 
KEthree-ounths: of che outward: barkwf elm | 
Tdi three quartscof water till 4 third part 

is ; waſted — elſen to make it pleaſant, 
you may put in ſome ſugar, or wine, 00 elder wine, 
or ſyrup made of dark Ider-bernies, OM 96! 


To make Caſhew, Loxenges. 


1 half an ounce of balſam of Tolu, put it in 
a ſilyer tankard, and put to it three quarters 
of a pint of fair water; cover it very cloſe, and let 
it ſimmer over a gentle fire 24 hours; then take ten 
ounces of loaf- ſugar finely powder'd, and half an 
ounce of Japan earth finely powder'd and ſifted; and 
wet it with two parts of Tolu water, and one part 
orange · flower-water, and boil it together almoſt to 
a candy-height; then drop it on pye-plates, but firſt 
rub the plates over with an almond, or waſh them 
over with orange - flower- water; it is beſt to do but 
five ounces at a time, becauſe it will cool before you 
can drop it; after you have dropt them, ſet the 
plates a little before the fire; they will ſlip off the 
eaſier ; if you would have chem Per Lan in 
ee | | 


- For Objpruttions. 1 


pure, two ounces of ſteel-filings into a quart bot- 
tle of white-wine, let it ſtand three weeks, ſhake« 
ing it once a day; then put in a dram of mace, let 
it ſtand a week longer; then put into another bottle 
three quarters of a pound of loaf-ſugar in lumps, and 


- clear off your ſteel-wine to your ſugar, and when it 


is difloly*d,/ it is fit to uſe: give a ſpoonful to a young 
perſon, with as much cream of tartar as will lie on 
a three · pence; to one that is older two ee : 
and: cream or tartar e N E 


For 
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For BEN matiſq 
ET the party t e fineſt lard gunpow- 
dexcas anden ad Ala 


wb Wim may dhold, wet 
it in a ſpoon with milk — cow, and drink a 
good half-pint of warm milk after it; be cover'd 
warm in bed and ſwear: give it faſting about ſeven 
in the morning, and take this nine or ten mornings 


9 
For a "Drops. 


mRUISE a 25 of muſtard- ſeed, Hes andflicea 

Bars e horſe-radiſh-root, ſerape à handful of the 
wi Hd of elder, and a root of elecampane ſliced; 
put all theſe into a large bottle, and put to it a quart 
of good ſtale· beer; ler it ſteep 48 hours; drink half 
a pint every morning faſting, and faſt two hours 
_— mY you may fill it up once or twice. _ <; 


The Bruiſẽ Ointment... t : 


TE of roſemary, brown ſage, fennel; 5\chaing- 

mile, hyſfop, balm, woodbine-leaves, fouthern- 
wood, * -parſly, wormwood, ſelf-heal, rue, - elder- 
leaves, clowns all-heal, burdock: leaves, of each a 
handful4 put them into a pot with very ſtrong beer, 
or ſpirits enough to. cover them well, and two pound 
of freſh butter out of the churn; cover it up with 
paſte, and bake it with bread, and when it is bak'd, 
ſtrain it out; when it is cold, ſcum off the butter, 
and melt it, and put it in a gallipot for uſeʒ the li- 
quor is very good to dip flannels into, and bathe any 
greed e or ach, as hot as can be borne. 


1 wr good Vomit. 


Fa two ounces of the fineſt white alum, beat 

_ ſmall, put it into better than half a pint of 
new mille, ſet it on a flow fire till the milk is turn d 
clear z lerit ſtand 2 quarter of an hour, ſtrain it off, 
and drink it juſt warm; it will give three ox four vo- 


its, andi 18 — y fafe; and an excellent cure for an 
ague, 


= 
28 


5 


ague, taken half an hour before che fit: drink good 
ſtore of carduus- tea after it, ar elſe take half — 

of Hipecacuana, and carduus-tea with it. 
Another Pom. 


TAKE rectified butter of e get it with 

thrice its own weight of alcohal ; a ſingle drop 
or two whereof being taken in ſack, or any conve- 
nient vehicle, works well by vomit : it was a ſecret. 
of Mr. Boyles, and highly valued ; and by him com- 
municated to the admiral du Queſue: it is likewiſe 
recommended by Dr. Boerhaave. 


An Ointment for a ſcald Head. 
TAKE a pound of May butter without falt out of 
1 the churn, a pint of ale not too ſtale, a good 
handful of green wormwood ; let the ale be hot, and 
Put in the butter to melt; ſhred the wormwood, and 


let them boil together till it turns green; ſtrain it, 
and when it is cold, take the ointment from the dregs. 


To cure the Piles. 


1 hap KE two pennyworth of litharge of gold, an 
ounce of ſallet-oil, a ſpoonful of white-wine- 
vinegar ; put all into a new gallipot, beat it toge- 
ther with a knife till it is as thick as an ointment, 
ſpread it on a cloth, and apply it to the place; it 
inward, put it up as far as you can, 


An admirable Powder for the Teeth. 
14 KE tartar of vitriol two drams, beſt dragons- 
blood and myrrh, each half a dram, gum lac 

a dram, of ambergreaſe four grains, and thoſe who 
like it may add two grains of muſk.; mix well, and 
make a powder, to be kept in a phial cloſe ſtopt; the 
method of uſing it is thus: Put a little of the powder 
upon a China ſaucer, or a piece of white paper; then 
take a clean linen cloth upon the end of your finger, 
juſt moiſten it in water, and dip it in the powder, 
and rub the teeth well once a day, if they bi * 
| : u 


5 
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ſerve the teeth A Ser en a e, indes 
whatever title diggiſꝭ d or diſtinguiſh'd; and what 
is commonly call'd a NE, or a ſtiking breath, 
moſtly ee from Torten teeth, or ſcotburick 
guns; hich laſt diſtemp r, fo incident and fatal to 
chilerens teeth, this powder il effectuafly 1 remove. 
Indeed there is no ene for a rotten tooth,” therefore 
I adviſe to pull it out; and tho? this can't be effect. 
ed, abe powder will ſweeten the breath, and 
prevent ſuch tooth from any ill favour” The too 
frequent uſe 90 the tooth bruſn makes the teeth be- 
come long an deformed, altho' it be a good inſtru- 
ment, and the moderate uſe of it proper enough. Af- 
ter rubbing the teeth with the powder, the moùth may 
be wall d with a little red wine warm, or the like. 


7 o make the Teeth White. 


TAKE three ſpoonfuls of celandine, hine ſpoon- 
fuls of honey, half a ſpoonful of burnt alum ; 
mix N together, and rub the teeth with 1 it. 


- A Powder for the Teeth.” 


"__ an ounce of cream of tattar, 404 quarter 
of an ounce of powder of myrrh ; rub the teeth 
with it two or three times a week. : N 


To make the right Aldein 


TAKE roſin and par-rofin, of each half a pound ; 1 
virgins- wax and frankincenſe, of each a quar- 
ter of a pound; maſtich an ounce, deer-ſuet a quar- 
ter of a pound: ; melt what is to be melted, and pow- 
der what is to be powder'd, and ſift it fine; then 
boil them, and ſtrain them thro! a canvaſs-bag into 
a pottle of-white-wine 3 then boi] the wine with the 


- - 


Rd. 12 


zer, derart an hour with a gentle fire, and let it 

3 ſtand till it s no hotter: than blood; then put to it 

wo 0 drags of camphire, and two ounces of Venice 
Z turpens 
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ague, taken half an hour before the fit: drink good 
ſtore of carthuns-tca after, 3, ariſe. talk. half e-Grem 
of Hipecacuana, and carduys-tea with it. 
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TAKE rectified butter of zntimony, digg it with 

thrice its own weight of alcohal; a ſingle drop 
or two whereof being taken in ſack, or any conve- 
nient vehicle, works well by vomit : it was a ſecret. 
of Mr. Boyle's, and highly valued ; and by him com- 
municated to the admiral du Queſue: it is likewiſe 
recommended by Dr. Boerbaave. 


An Omtment for a ſcald Head. 


FAKE a pound of May butter without falt out of 
= the churn, a pint of ale not too ſtale, a good 
handful of green wormwood ; let the ale be hot, and 
put in the butter to melt; ſhred the wormwood, and 
let them boil together till it turns green; ſtrain it, 
and when it is cold,take the ointment from the dregs. 


To cure the Piles. 


1 KE two pennyworth of litharge of gold, an 
ounce of ſallet-oil, a ſpoonful of white-wine- 
vinegar ; put all into a new gallipot, beat it toge- 
ther with a knife till it is as thick as an ointment, 
ſpread it on a cloth, and apply it to the place; if 
inward, put it up as far as you can. 


An admirable Powder for the Teeth. 

14 KE tartar of vitriol two drams, beſt dragons- 
blood and myrrh, each half a dram, gum lac 

a dram, of ambergreaſe four grains, and thoſe who 
like it may add two grains of muſk; mix well, and 
make a powder, to be kept in a phial cloſe ſtopt; the 
method of uſing it is thus: Put a little of the powder 
upon a China ſaucer, or a piece of white paper; then 
take a clean linen cloth upon the end of your finger, 
Juſt moiſten it in water, and dip it in the A 
and rub the teeth well once a day, if they bi * 
| g 1 
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DAD wann cer beatith, "ohity twice 
have ſh wake og = his 9959 ill pre- 
ſerve the teeth n er de bidder 
whatever title di or diſtinguiſh'd; and what 
is common y "IR a Tainted, or a "ſtinking breath, 
moſtly Proceeds from rotten teeth, or ſcotbutick 
guts; Which lat diſterripe l e incident and fatal to 


chilSrens teeth, this Tower w y 


therefore 
I ade ife to pull it out; and tho this can? *'be effect. 


ed, the above powder wil ſweeten the breath, and 
prevent ſuch tooth from any ill ſavour. The too 
frequent uſe df the tooth bruſn makes the teeth be- 
come long and deformed, altho' it be a good inſtru- 
ment, and the moderate uſe of it properenough. Afﬀ- 
terrubbing the teeth with the powder, the mouth may 
be wall d with a little red wine warm, or the like. 


-: To make the Teeth White. 


TAKE three ſpoonfuls of celandine, nine ſpoon- 
fuls of honey, half a ſpoonful of burnt alum ; 
mix N together, and rub the teeth with! it. 


1 Powder for the-Teeth.” 


Hk. an ounce of cream of tartar, Ad quarter 
of an ounce of powder of myrrh ; Wa the teeth 
with it two or three times a week. | . 


To make the right Angel- Salve. 
TAKE roſin and par-rofin, of each half a pound ; 'F 


virgins-wax and frankincenſe, of each a quar- 

ter of 4 pound; maſtich an ounce, deer-ſuet a quar- 
ter of a pound; melt what is to be melted, and pow- 
der what is to be powder'd, and fift it fine; then 
boil them, and ſtrain them-thro? a canvaſs-bag into 
a pottle of -white-wine 3 then boi] the wine with the 
"gredients: an hour with a gentle fire, and let it 
ſtand till it as no hotter than blood; then put to it 
wo drams of camphire, and two ounces of Venice 
Z turpen« 


. 
a” «© 


it 18 lozenges with gum· dragon 
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turpentine, ang ſtir it epnſtantiy till it is cold; be 


ſure your ſtuff, be ng hotter than blood when. you 
pac mY Jour cam nphire and turpentine, otherwiſe it 

s ſpoil'd; make it up in rolls, and W it 0 ve: : 
| it 18 the beſt kene made. 11 
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Jo cure an Aue. 


PAKE ebaced dul and ſoot, an equal quantity, 
and nine cloves of garlick; beat it well toge⸗ 
thier. and mix it with ſoap into a pretty ſtiff pille, 
and make two cakes ſomething broader than a five- 
ſhilling- iece, and ſomething thicker ; lay it on the 
inſide of each wriſt, and bind it on Wich rags; put 
it on an hour before the fit is expected: if it does 
not do the firſt time, in three or four days repeat it 


with freſh. 


To tale out the Redneſs and Scurf after 


the Small-Pox. 


FTER the firſt ſcabs are well off, anoint the face 
going to bed with the following ointment : 
beat common alum very fine, and ſift it thro' a lawn 
ſieve, and mix it with on like a thick cream, and 
lay it all over the face with a feather 3 in the morn- 
ing have bran boil'd in water till it is ſlippery ; then 

waſh it off as hot as you can bear it; ſo do for a 
month or more, as there is occaſion. 


To 0 make Brimſtone- Loxenges for a ſport 


Breath. 


"AKE of brimſtone- flour and double refin'd ſu- 
gar, beaten and ſifted, an op ual quantity, make 


eep'd in roſe-water 3 
dry n in the ſun, and take three or four a day. 


For a Burn. 


| TAKE common alum, beat and fift it, and beat it 
* up with whites of egg to a curd; then with a 
5 des: anoint the Place 3 it will cure without any 
| 9 A q 
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dien 70 Pros Na eure the Menues. | 


TAE a quarter of an ditnce'of part wijperh made 


1 into fine powder, mix it with three quarters of 
an ounce of conſerve of bugloſe- flowers; two days 
before your expectation take this quantity at four 
times, aft at night, and firft in the morning; drink 


after each time a draught of poſſet-drink made of 
ale, white-wine and milk, and boil in it ſome penny- 


royal, and a few chamomile-flowers. 

1 To ftop Flooding. 
DIssOLVE a quarter of an ounce of Venice treacle 
in four ſpoonfuls of water, and drop in it thirty 


or forty of Fones's drops; take it when occaſion re- 
quires, eſpecially in child-bed. N 


To provoke Urine preſently when ſtopt. 


N a quart of beer boil a handful of the berries of 
eglantine, till it comes to a pint ; drink it off 
lukewarm. Dy ig 


To draw up the Uvula. 


TAE ground- ivy, and heat it well between two 
1 tiles, and lay it as warm as can be barne on 
the top of the head. The blood of a hare dry*d and 


drank in red wine, doth ſtop the bloody-flux, or any 


laſk, tha? never ſo ſevere. 


For a Thruſh in Childrens Mouths. 
AKE a hot ſea-coal, and quench it in as much 
ſpring- water as will cover the coal; waſh it 


with this five or ſix times a day. 


For the Worms in Children. 
TAKE mithridate and honey, of each a penny- 
& worth, oil of mace two pennyworth ; melt 


them together, and ſpread upon leather cut in the 
ſhape of a heart, oil of favin and wormwood, of each 


ſix drops, of aloes and ſaffron in powder, of each one 
"WV | dram 7 
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Sas j rub the oils, We ** 3 all over 
the plaiſter; apply it. being warm' d, to 1 Sec 
ſtomach with the point upwards. 1g 


For a Weakneſs i in the Back of. Reste. 


* an ounce of Venice turpentine, waſh. i it in 
red roſe-water, work it in the water till it is 
white; pour the water from it, and work it up into 
pills with powder of turmerick, and a grated nutmeg; 
you may put a little rhubarb as you ſee occaſion: 
Take three in the morning, and three in che Webüng, 


in a little ſyrup of elder. 


For the Tellbar Jundies 


TAKE a handful of burdock- roots, cut ten ! in 


ſlices to the cores, and dry them; half a hand- 
ful of the inner rind of barberries, 1 races of tur- 
merick beat very fine, three or four tabes of the 
whiteſt gooſe - dung; put all in a quart of ſtrong- 
beer, cover it cloſe, and let it infuſe in the embers 
all night; in the morning ſtrain it off; add to it a 


e 


roat's- worth of ſaffron; take half a pint at a time 


firſt and laſt: it muſt be a handful of * roots 
when dry. 


An approved Remedy for a C ancer in 


the Breaſt. 


AKE off the hard knobs or warts which grow 
on the legs of a ſtone-horſe, dry them care- 
fully, and powder them ; give from a ſcruple to half a 
dram every morning and evening in a glaſs of ſack; 
you muſt continue taking them for a month or ſix 
weeks, or longer, if the cancer is far gone. 


An approved Medicine for the Stone. 


7 TAKE fix pound of black cherries, ſtamp. them 
: in a mortar till the kernels are bruiſed ; then 
take of the powder of amber, and of coral prepar'd, | 


of each two ounces z put them with the cherries al, 
a ſti 
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RAY, and with a gentle fire draw off the water; 
which if you take for the ſtone, mix a dram of the 
powder of amber with a ſpoonful of it, drinking 
three or four ſpoonfuls after it; if for the palſy or 
convulſion, take foùr ſpoonfuls, without adding any 


thing, in the Dr N 4 15 
11 1113-1 


To o give Eaſe i in Fits of the Stone, ad to 
cure the Suppreſſion of Urine, which 
uſually attends them. 


ARE Hnail-ſhells and bees, of each an Sg quan- 

tity ; dry them in an oven with a moderate 
heat, chen beat them to a very fine powder, of which 
give as much as will lie upon a ſix- pence, in a quar- 
ter of a pint of bean- flower- water, every mor ning, 
faſting two hours after it; continue this for three 
days together: this has been often found to break 
the ſtone, and to force a ſpeedy paſlage for the urine. 
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EXEET SIE SAI Y 


DIR RG IONS for Painting 
Rooms or Pales. 


T7, he Price of Materials. 


5 

One hundred weight of red-lead es 18 0 

One hundred weight of white lead 02 0 

Linſeed-oil by the gallon ; 80 03. 0 
A ſmall Abet 6 of oil of turpentine is ſufficient. 


TH E red lead mult be ground with linſeed-oil, ; 
= and may be ufed very thin, it being the pri- 
ming, or firſt pits ; when it is "uſed, ſome 4 


K 84. 


34t as Honſewwife: 
nn paloges 538 1807 210W-390 YIR ie [ity 
70 prtpure are the „ ying- oil oligo 
TVI. two quarts of lintæed- oil, put ĩt ina 3 feilt 
or ſaucepan and put 0 dt 4 ppbnd f burnt 
amber; boil it for two hours zently : prepare fe 
without dzors, for fear of endangering the; houſe 
Jet it ſettle, and it will be bit for. ule ; 9 515 dhe clear 
off, and uſe that with the white-lead, the Lk or 
dregs being as good to be uſed with red Jead. 


For the ſerond Priming. 


AK E a hundred weight of white-lead, itte an 

equa] quantity of whiting in bulk, but not in 
Wright, 5 grind them together with linſeed-oil pretty 
Aft; when it is uſed, put to it ſome of the drying- 
oil above-mention'd, with a ſmall quantity of oil of 


turpentine :-this is not to be laid on * the fiſt rr 
ming it very dry. 


To prepare the Putty or Paſte to ſtop all 


bog Joims 1 in the Pales or Wood, That 20 
fate may ſoak in. 


TAKE a quantity of whiting, and mix it very 
4 ſtilf with linſeed-oil and drying: oil, of each 
an equal quantity; when it is ſo tif it cannot be 
wrought by the hand, more whiting mult be added, 
and beat up with a mallet till it is ſtitter than dough; 
when your ſecond priming is dry, ſtop ſuch places 
as require with this. putty 3 and when the putty is 
Kkinned over, that is, the outlide dry, then proceed 
and lay on the laſt paint; which is thus to be pre- 
pared : Take of the beſt white-lead, grind it ws 
tiff with linſeed-oil,” and when it is uſed, put to it. 
ſome of the drying- oil, and ſome oil of turpentine; 
thus will the work be fniſh'd: to great ſatisfaction; 
for it will be more clean and more durable than it 
can be perform'd by a bouſe- painter, without you 
pay conſiderably more than the common rates. Re- 
Peat this laſt preparation once in five years, and 1 
W! 
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will preſerve any out-works that ate expoſed to the 


weather time out of mind,” But for rooms, or PR 
TON doors, proceed thus: 5 


1211 13» 111 


be Mainſcot Colour for N 


HEN you mix your laſt paint, add to your 
Revd: Abbie ad a fmall quantity of yellow-oker, 

and uſe it as above directed: it is now the univet- 
ſal faſhion to paint all rooms of a plain wainſcot co- 

Jour; and if it ſhould alter, it is but mixing any 
other colour with the white-ſead inſtead of yellow 
oker: there muſt be bought fix chamber-pots of 


earth, and ſix bruſhes, and keep them to what they 
belong to. 


To make yellow Va arn one 


T4 KE one quart of ſpirit of wine, and' Ss 
* ounces of ſeed-lake, half an ounce of fanda> 
rack, a quarter of an ounce of gum anime, and one 
dram of maſtich; let theſe infiſe for thirty-ſix or 
forty hours; ſtrain it off, and keep it for uſe; , it is 
good for frames ap chairs or tables, or any thing black 
or brown; do it on with a bruſh three or four times, 
nine times if you poliſhir afterwards, and a day ba- 
tween. every doing; lay it, very thin the firſt and 

ce time, afterwards ſomething thicker. 1 


To make white Varniſh. 
— a quart of ſp irit of wine take eight ounces * : 


ſandarack wal waſh'd in ſpirit of wine, that 
ſpirit of wine with make the yellow varnith ;-chen 
add to it a quarter of an ounce of anime well 
pick'd, half an ounce of camphire, and a dram of 
maſtich ; fteep this as. long as the yellow varniſh, — 
then ſtrain it out, and keep it for We.” TAE eo * 
1055 To boil Plate. 1 
Tue twelve gallons. of water, ora quantity ac: 

cording to your. phate in ee or quantity 
there muſt * water enough to cover ie; put the wa- 
; UTR 21: f 25 4 ter 
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1800 K uf 
put in half i Nef 


falt, an 1 — > LAN fs 2 
into 2 charcoal: fire, and dbver it tilf it 
then throw iti i into your copper, ard: fer” | 
an hour ; then taketit outʒ and waſhi it in cold fair 
water, and Ft irhefors -the <tiarcoal-fire till it“ 8 


very Aryichit 1 * 973i [11 5ZIAQUED, 
Dr: N cad's Ker for. the Bite 4 4 
mad LD Dag. „inn. 


ET thi patient: bleed at the arm fine or ten 
- ounces: take of the herb call'd in Latin lichen 


tinereus terreſtris, in Engliſh a/6-colour'd ground liver- 


wort, clean'd, dry*d, and powder'd, half an ounce; 
of black pepper powder d two drams; mix theſe well 


2 and divide the powder into four doſes, one 
which muſt be taken every morning faſting, for 


four mornings ſucceſſively, in half a pint of 'cows 
milk warm: after theſe four doſes are taken, the pa- 


tient muſt go into the cold bath, or a cold ſpring or 
river, every morning faſting, for a month; he muſt 
be dipt all over, but! not ſtay in (with his head above 


water) longer chan half a min ute, if the water be very 
cold; after this he mult go in three times a week for 


2a fortnight longer. The lichen is a very common 


herb, and grows generally in ſandy and barren ſoils 
all over Eugland; the right time to gather it is ie 


| months of Oztover or November. 8 


Amother for a Bite of amad Deg, which 


Has cured when the Perſon was dijer 
diered, and the ſalt Water failed. 


ge” T of tormentil- roots an ounce, aſſa· fcetid 201 


much as a hean, caſtor four pennyworth, lig- 
num-aloes two penny-worth ; ſteep theſe in milk 
twelve hours; boil the milk; and'drink it faſting 5 be- 


farethe Change or fal moon, or: as oft as occa lon. 
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| hehe ivef Wine, (viz. 
ow LT Le burn all away 55 _ 
leaye not the, leaſt. moiſture behind, half a 
new y; diſti ill d oi, or ſpitit of turpentine, halfa ro ; 
mix. them together, and break intb it ih ſmall bits 
half an ounce of camphire, which will diſſolve in it 
in a few minutes; ſhake them well together, and 
with a piece of ſponge, or a bruſh dipt in ſome of it, 
wet very well the bed or furniture wherein thoſe 
vermin harbour or breed, and it will infallibly kill 
and deſtroy both them and their nits, altho* they 
ſwarm ever ſo much; but then the bed or furniture 
muſt be well and throughly wet with it {the duſt 
upon them being firſt brufh'd and ſhook off); by 
which means it will neither ſain, ſoil, or in the leaſt 
hurt the fineſt ſilk or damaſk bed that is. The quan- 
tity here order'd of this curious neat white mixture 
(which coſts but about a ſhilling) will rid any one 
bed whatſoe ver, tho? it ſwarms with bugs; do but 
touch a live bug with a drop of it, and you will find 
it to die inſtantly. If any bug or bugs ſhould hap- 
pen to appear after once uſing it, it will only be for 
want of well wetting the lacing, &c; of the bed, or 
the foldings of the linings c or curtains near the rings, 
or the joints or holes in and about the bed, head- 
boars 7c, wherein the bags or Hits neſtle and breed; 
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Net The ſmell . mixture atlas will be 
all gone in two or three days, which yet is very 
wholſome, and to many people agreeable z you mult 

Temember 
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remember always to e 
well wlad rer You 9815 en mat Fen) . Ry 
time, not by candle light, left the ſubtilty of the 


mixture ſhould catch the flame as you are vin t 
and occaſion damage. 5 78 i 


An infa Ilibk Receibt to deſtroy Bugs. 


T2 every ounce of quickſilver put the whites of 
five or ſix eggs, mix them, and beat them well 
together in a wooden diſh with a bruth, till the glo- 
bules of the quickſilver are but juſt perceptible; 
then after having taken the bedſtead to pieces, and 
bruſh'd it very clean from duſt and dirt (without 
waſhing) rub into all the cracks and joints the above 
mixture, letting it dry on; nor muſt the bedſtead 
be waſh'd at any time afterwards: by the firſt appli- 
cation they vill in moſt places be deltroy'd; if not, 
a ſecond will not fail deſtroying them entirely. 


An excellent Way of Waſbing, . to ſave 
Soap, and whiten Chaths. 


RAKE a butter-rub, or one of that ſize, and with 
a pimblet bore holes. in it about half way; then 
Par into your tub ſome clean ſtraw, and over that 
about a peck of wood- aſnes; then fill it wich cold 
water, and ſet it into another veſſel to receive the 
water as it runs out of the holes of the tub; if it is 
too ſtrong a lye, add to it ſome warm water; and then 
waſh your linen in it lightly, ſoaping the cloaths 
before you waſh them; two pound of foap will go 
as far as ſix pound, and make the clqaths whiter 
and cleaner, when they by experience have got 
the right way : ifit is too Fong oF the hands, make 
ir ag with water. 


To take Mildeaw 01 out of Linen. 


T* ſoap, and rub it on very well; then ferap 
1 chalk very fine, and rub that in well, and lay 
it on the graſs; andas it dries, wet it a lille; ; and at 
once or twice doing it will come out. 
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tte Bite of a mad Dog. 


PILLIAM FANES, a farmer of good repute in 
Milton, near JYooburn in Bedfor re, was bit in 
the noſe by a mad dog one Eaſter-day.; immediately 
he felt a pain ſhooting upwards into his head; the 
foam of the dog went into his mouth as well as noſtrils, 
the wound, bled plentifully for a long time, and in 
leſs than two hours he got ſome of U. Mead's pow- 
der, and took a doſe according to direction, and the 
ſurgeon apply d a plaiſter to the wound. The next 
day he went to the ſalt-water, taking the powder 
with him, and was dipt in it three ſeveral times, 
thrice at a time, and brought away ſame quarts of 
it with him, and drank it. He continu'd lix weeks 
and longer generally well enough to go about his 
buſineſs” and into company, ſo that it was hoped all 
danger was over, tho? many times taking a diſlike 
to liquor; and had a pain in his noſe, a heavineſs 
upon his ſpirits, and a ſtupor in his brain; was in- 
diſpoſed at the full of the moon, and alſo in a morn- 
ing til! he had bathed, which he conſtantly did every 
morning, and was then Wi well and in good 
onen the day after. At length, after havin 

felt ſome little indiſpoſition on the Friday and Satur- 
day before, upon Sunday the 22d of June, (eleven 
weeks after he had been bit) going to drink a draught 

of beer after dinner, he was ſurpriz'd to find thathe 
was able to get down but a little. And the ſame thing 
happen'd to him as he attempted to drink ſome ale 
at a friend's houſe that afternoon, This day he had 
matiy violent fits of ſneezing, a pain in his noſe, and 
was obſerved to ſtagger like a drunken man as he 
was going to bed. That night he got no ſleep, and 
on Monday morning, June 23. the grand ſymptom, 
the bydrophobia, 7 8 to ſome purpoſe; for 

f 
f 


tho” he could at rſt chewa dry cruſt, or ſwallow a 
very ſmall crumb of bread or biſcuit ſoak'd in milk 
or beer, yet in a little time he was ſeiz'd with an 
ME utter 
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utter averſion to all manner of liquids, mall or 


ſtrong, warm or cold.;z if but a tea. cup full of ſmall. 


beer or water touch'd his lips; he ſtarted; and threw 
back his head in a ſudden and violent manner, as ter- 
rify*d or ſtrangled, and could not drink a drop; af- 
terwards he could not bear it to come near him, and 
begg' d his attendants not to attempt it; they put a 
little beer into a ſpoon, covering it from his ſight, 
and gave him a ſtraw to ſuck it in; but the firſt drop 
that came into his mouth made him ſtart, and throw 
back his head in the fame haſty manner: he grie- 


vouſly complain'd of a pain in the belly, and fick- 


neſs in the ſtomach, often ſtriving to vomit, but 


brought up little beſides flegm ; he had alſo a pain 


in his noſe, and on the left ſide of his head, a ſwelling 
or ſoreneſs about his jaws and throat: all ſtrip'd 
and flower*d cloaths, and glaring colours, became 


ſo offenſive, that he could not endure the ſight of 
them: his underſtanding all this day was clear and 
perfect, rather quicker than uſual, The next night 
he had no more ſleep than the night before, being in 
a very high fever, reſtleſs, and much given to talking. 


On the next day (when the moon was at full) his 
heart began to heave and beat in an extraordinary 
manner; this threw him into a moſt violent ſweat, 
and terrible fit, with convulſions, which cauſed him 
to utter a found not unlike the barking of a dog; af- 
ter this, tho' fo well recover'd as to talk reaſonably, 
yet the fever increas'd apace, with all its bad ſym- 
ptoms; a red colour in his face was raiſed to the 
higheſt degree, his eyes became exceeding ſparkling, 
fiery and ghaſtly ; his ſweating was exceſſive, his 
vomitings frequent and violent, which cauſed a 
great deal of froth and drivel to hang upon his mouth 
and noſtrils; and yet (as he complain'd) he had not 
power (he knew not why) to put up his hand to his 
noſtrils to wipe them; ſtill he retain'd his underſtand- 
ing, but not without a mixture of frenzy, which in- 
creas'd every hour, Being | apprehenſive. of what 
might follow, he deſired his wife and children * 
118 1 1344 a | os. Ts nm 


- %. 1 
14 


28 


him no-more, for fear he ſhould bite them, or do em 
ſome other miſchief; and mightily importun'd the 
company to faſten him with cord or chains to ſome 
poſt or beam in ſome private room, where none 
might ſee him; and accordingly, being no longer 
able to continue in bed, he put on his cloaths; and 
while they were preparing to ſecure him from doing 
harm, ſtood with one chain upon his leg, cloſe up to 
one corner of the chamber, plainly diſcovering a cer- 
tain ſhyneſs, and furious look, uſual with mad peo- 
ple. No ſooner was he faſten'd with chains and 
ſtaples to the floor in the middle of the chamber, and 
his hands ſecur*d-with handcuffs, but he fell out witch 
every one that came near him, tho' he had been for 
the moſt part remarkably meek and mild before; 
and about midnight complain'd of an exceſſive cold- 
neſs of body. His ſpeech began to faulter; and lying 
down on one ſide, he died in a manner ſuddenly, 
and to appearance eaſily, or without much pain. 
An infallible Cure for the Bite of a 
11281 8183 mad Dog. 
F all the diſeaſes incident to mankind, there is 
none ſo ſhocking to our nature as the bite of 
a mad dog; and yet, as terrible as it is, we have 
known inſtances of thoſe who choſe rather to hazard 
the worſt effects of it, and to die the worſt of deaths, 
than to follow the advice of their phyſicians, by make- 
ing uſe of the known ſpecifick of dipping in the 
ſea, or ſalt- water. It is for the ſake of people of this 
unhappy temper, who may have the misfortune to 
be ſo bit, and of thoſe who may have cattle that are 
ſo, that we publiſh the following receipt, which has 
been frequently made uſe of in a neighbouring 
county, and (as the gentleman who communicated 
it, ſays) was never known to fail, | 
Take ſix ounces of rue clean'd, pick d, and bruiſ- 
ed, four ounces of garlick peel'd and bruiſed, four 
ounces of Venice treacle, four ounces of fil'd pewter, 
. Wh) or 
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or ſcrap'd tin; boiſ rheſe in to quarts oſ the beſt 
ale, in x pan cover d cloſe, over a gentle fire, for 
the fpace of an hour; then ſtrain the ingredients 
from the liquor: give eight or nine ſpoonfuls of it 
warm to a man or woman three mornings faſting, 
and cold to any beaſt faſting ; eight or nine ſpoon- 
fuls are ſufficient for the ſtrongeſt, a leſs quantity to 
thoſe younger, or of a weaker conſtitution, as you may 
judge of their ſtrength ; ten or twelve, for a horſe 
or bullock ; three, Pur or five, for a ſheep, hog, 
or dog: this muſt be given within nine days after 
the bire, and ir never fails either in man or beaſt ; 
if you can conveniently, bind ſome of the ingre- 
dients on the wound. 
Another for the Bite of a mad Dog. 

'J AKE the leaves of rue, pick'd from the ſtalks 

and bruiſed, fix ounces; garlick pick'd from 
the ſtalks and bruiſed, Venice treacle or mithridate, 
and ſcrapings of pewter, of each four ounces ; boil 
all theſe over a flow fire in two quarts of ale, till one 
pint is conſumed ; keep it in a bottle cloſe ſtopped, 
and give of it nine ſpoonfuls to the perſon warm 
| ſeven mornings ſucceſſively, and fix to a dog, to be 
given nine days after the bite; apply ſome of the 
ingredients to the part bitten. N. B. This receipt 
was taken out of Cathorp Church in Lincolnſhire, the 
whole town almoſt being bitten, and not one perſon 
who took this medicine but was cured. 


Another for the ſame. 


FAKE the ſhells of male oyſters, and calcine the 
white or inner part of them; when thoroughly 
calcined, which may be done either in an oven or a 
crucible, beat them to a fine powder in a mortar: 
that powder muſt alſo be ſifted through a fine fieve; 
when all this isdone, put *ſix gros of the powderinto a 
pint of right neat white- wine, and let the patient drink 
it off, without taking any other thing, of any kind 


* 3:obt Cros mate @a French Ounce, which our Apotbecaries knoww bow to 


adi 2% the;y ens. 
whatever, 
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muſt take four gros of the ſame powder in the afore- 
ſaid quantity of wine, and the third day two gros, 


ſtill faſting three hours afterwards; and then the cure 


is complete. 

A A Receipt for Colds. 
TAKE of Venice treacle half a dram, powder of 
1 ſqnake-root twelve grains, powder of ſaffron fix 
grains, volatile ſalt of harts-horn four grains, ſyrup 
of cloves a ſufficient quantity to. make it into a 
bolus ; to be taken going to reſt, drinking a large 
draught of warm mountain-whey after it. 

N. B. Thoſe who can't afford mountain-whey, 
may drink treacle-poſſet. To ſuch conſtitutions as 
can't be provok'd to ſweat, opening a vein, or 2 
gentle purge, will be of great ſervice. 


Terms of Art for Carving. 
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whatever, until at leaſt three hours aſterwards 3 an 
by all means not to touch butter, or any ching that 
is oily, during the time of cure. The next day he 


DARRBEL, to tusk 
” Bittern, to disjoint 
Bran, to leach 
Bream, to ſplay 
Brew, to untach 
Buſtard, to cut up 
Capon, to ſouce 
Chevin, to fin 
Chicken, to fruſh 
Coney, to unlace 
Crab, to rame 
Crane, to diſplay 
Curlew, to untach 
Deer, to break 
Fel, to tranſon 
Egg, to tire 
Egript, to break 
Flounder, to fauce 
Gooſe, to rear 
Haddock, to fide 
Hen, to ſpoil 


Hern, to diſmember 
Lamprey, to ſtring 
Lobſter, to barb 
Mullard, to unbrace 
Partridge, to wing 
Paſty, to border 
Peacock, to disſigure 
Pheaſant, to allay 
Pigeon, to thigh 
Pike, to ſplat 
Plover, to mince 
Quaæl, to wring 
Salmon, to chine 
Small Birds, to thigh 
Sturgeon, to tranch 
Swan, to lift 

Teach, to ſauce 
Trout, to culpon 
Turkey, to cut up 
Woodcock, to thigh. 


Inſtructions 
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Inftruttions for Carving, according. to 
* theſe Terms of Art. 


To unjoint a Bittern. 
AISE his wings and 


legs as a hern, and 


no other ſauce but ſalt, 
Ta cut up a Buſtard. 
See Turkey. 
To ſauce a Capon. 
Take a capon, and lift 
up the right leg, and ſo 
array forth, and lay in 
the platter; ſerve your 
_ chickens in the ſame 
manner, and ſauce them 
with green ſauce, or ver- 
juice. 
To unlace a Coney. 
Turn the back down- 
ward, and cut the flaps 
or apron from the belly 
or kidney 3 then put in 
your knife between the 


kidneys, and looſen the 


fleſh from the bone on 
each fide; then turn the 
belly downward, and cut 
the back croſs between 
the wings, drawing your 
knife down on each fide 
the back-bone, dividing 
the legs and ſides from 


the back ; pull not the 
le g too hard, when you' 


open the gde from the 
bone; but with your: 
hand and knife neatly 


lay open both ſides from 


the ſcut to the ſhoulder ; 
then lay the legs cloſe 
rogether. 

To diſplay a Crane. 

Unfold bis legs, then 
cut off his wings by the 
Joints; after this take up 
his legs and wings, and 


ſauce them with vinegar, 


ſalt, muſtard, and pow- 
der'd ginger. 
To unbrace a Duck, 
Raiſe up the pinions 
and legs, but take them 


not off, and raiſe the 


merry-thought from the 
breaſt; then lace it down 
each ſide of the breaſt 
with your knife, wrigling 
your knife to and fro, 


that the furrows may lie 


in and out: after the 
ſame manner, unbrace a 

mallard. | 

To rear a Gooſe, 

Take off both legs fair, 
like ſhoulders of lamb; 
then cut off the belly- 
piece 


piece round cloſe to the 
end of che breaſt ; then 
lace your, gogſe down on 
both ſides of che breaſt 
half an inch from the 
ſharp bone ; then take off 
the pinion on each ſide, 
and the fleſh you firſt 
laced with your knife; 
raiſe it up clean from 
the bone, and take it off 
with the pinion from the 
body; then cur up the 
merry-thought; then cut 
from the breaſt-bone an- 
other ſlice of fleſh quite 
thro'; then turn up your 
carcaſe, and cut it aſun- 
der, the back- bones above 
the loin- bones; then take 
the rump-end of the back 
bone, and lay it in a diſh, 
with the ſkinny fide up- 
wards ; lay at the fore- 
end of it the merry- 
thought, with the ſkinny 
fide upwards, and before 
that the apron of the 
gooſe; then lay the pi- 
nions on each fide con- 
trary, ſet the legs on each 
ſide contrary behind 'em, 
that the bone-ends of the 
legs may ſtand up croſs 
in the middle of the diſh, 
and the wing - pinions 
may come on the outſide 
of them; put the long 
lice, which you cut from 
che breaſt-boac, under. 
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the wing-pinions on each 
ſide, and let the ends 
mect under the leg- 


bones, and let the other 


ends lie cut in the diſh, 


betwixt the leg and the 
pinion 3 then pour in 


your ſauce under the 
meat; throw on ſalt, and 


ſerve it to table again, 
To diſmember a Hern. 
Take off both the legs, 
and lace it down the 
breaſt on both ſides with 
your knife, and open the 
breaſt-pinion, buttake it 
not off ; then raiſe up 
the merry-thought be- 
tween the breaſt - bone 


and the top of it; then 


raiſe up the brawn ; then 
turn it outward upon 
both ſides, but break it 
nor, nor cut it off; then 
cut off the wing-pinions 
at the joint next the bo- 
dy, and ſtick in each fide 
the pinion in the place 
you turn'd the brawn 
out; bur cut off the ſharp 
end of the pinion, and 
take the middle piece, 
and that will juſt fic in 


the place. You may cut 


up a capon, or pheaſant 
the ſame way. 
To unbrace a Mallard. 
This is done the fame 
way as to unbrace a duck, 
which lee, WE, 
Aa To 
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354 The Compleat Houſewife. 
BB To wing a Partridge. then with your knife Tace 
"Raiſe his legs and down both ſides of the 
wings, and ſauce him breaſt, and open the 
with wine, powder'd gin- breaſt-pinion, but do not 
ger, and a little ſalt. take it off; then raiſe the 
To allay a Pheaſant, merry - thought betwixt 
Do this as you do a the breaſt-bone and the 
partridge; but uſe no top of it; then raiſe up 
other fauce but ſalt. the brawn; then turn r 
To wing a Quail, outward upon both ſides, 
Do this the fame way but not break it, nor cut 
as you do a partridge. it off; then cut off the 
To lift a Swan, wing-pinions at the joint 
Slit the ſwan down in next the body, and ſtick 
the middle of the breaſt, each pinion in the place 
and ſo clean thro' the you turn'd the brawn 
back, from the neck to out; but cut off the M| 
the ramp ; then part it fharp end of the pinion, / 
in two halves, but do not and take the middle 
break or tear the fleſh; piece, and that will juſt 
then lay the two halves fit in the place. Tou 
in a charger, with the may cut up a buſtard, a 
flit - fide downwards; capon, or pheaſant, the 
throw ſalt upon it; ſet it ſame way. 
"again on the table; let To thigh a Woodcock, 
"I "the ſauce be chaldron, 0 Raiſe the wings and 
= and ſerve it in ſaucers. legs, as you do a hern, 
1 o break à Teal. only lay the head open 


Do this the ſame way 
as you do a pheaſant. 


To cut up a Turkey. 
Raiſe up the leg fairly, 


and open the joint with 


the point of your knife, 


but take not off the leg; 


for the brains; and as 
you thigh a hern, ſo you 
mult a curlew, plover, or 
ſnipe, excepting that you 
have no other ſauce but 
ſalt. 
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CHES and Bruiſes, 
Page 284. an old 
Ach or Strain, 3co. 
After- birth, to bring it 
away, 291. 
After-pains, bow prevent= 
ed, 279, 291, 292. 
Ague, 310. outward Ap- 
plications for it, 275, 
277, 307» 308, 310, 
323, inward Remedies, 
MI - 
Almond Butter, 165, — 


Cakes,152, 182. Cheeſes 


cakes, 142. — Cream, 
163. — Hogs-puddings, 

111, —Loaves, 200,— 
Pudding, 100.—Puffs, 
148. —Tourt;117.—t0 
chocolate Almonds, 199. 
— co fricaſy tbem, 182, 


— to parch them whole, 


7 7 a> 


* { fd 


: Aa 


Ambergreaſe, Tincture 75 
it, 236. 7 
Angel- ſalve, 337. 1 
Angelica, candied, 86. 
Apple-Fritters, 115. 


Paſties to fry, 129. 1 . 


Tanſey, 113. — 10 % 
Apples, 189. — wü 
out Sugar, ibid. — 14 
ſtew Apples, 193. 
Apricocks to dry Apris 
cocks, 177, 194, — 
like Prunellos, 203.  t@®- 
preſerve Apricocks, 176g; 
— green Apricocks,205 
211. —?1pe ones, ibid. 
| Marmalade of Ari 
cocks, 207. Are 
Wine, 213. 
Aqua Mirabilis, 235. 
Artichoke Pye, 135. i 
keep Arlichokes all _ 
Year, 270. 
Aſhen- keys, Pickled, og 
Aſparagus pickled, ibid. 
wy — Soup, 64. 
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Blaſt, Ointment for it 287. 
Bleeding at Mouth, Nofe, 


\ ? 
* * * 
= 4% 
B e 


Bacon; to ſalt it, 5 1. to 

ſalt and dry a Ham of 

- Bac n, 48. to male Weſt- 
phalia Bacon, ibid. 

Balls, ſavoury, 3. for Lent, 

138. 

Balſam, of Lucatellus, 
318. the yellow Balſam, 
308. a Water to be taken 

. after Balſam of Tolu, 

r 

Barberries, picked, 88. 
20 preſerve them, 184. 

Barley=Cream, 161.— 

Mater, 221. Wine, ibid. 

Battalio-Pye , or Bride- 
, 10, 123. | 

Beet, collar d, 13, 45. — 
potted, 34, 5 3. alamode, 

39. iner hang a-beef,g8. 

Beer. To wiake ſtrong 

Beer, 131. 

Birch Vine, 217. 

Bisk of Pigeons, 55. 

Bisket, 149, 156. the hard 

Bisket, 157. thin Dutch 
 Bisket,15 4-Litile hollow 

" Bisket, 149. DropBisket, 
153. Lemon Bisket,200. 
 Ratafra Bisket, 171. 

Bite of a mad Hog, 252, 
277) 344347 +3 4993 50. 

Bitter Draught, 298. anc 
ther, zona. 

Black Cherry Water, for 
Children, 243 
Blackneſs by a Fall, 276, 

277. 


or Fars, 257, 280, 331. 
Bleeding inwardly, 287. 
— in the Stomach, 330. 

Bliſter 3 how to raiſe one, 
299. 

Blood,zo ſweeter it, 281. 
Spitting of Blood, 278. 
Bloody Flux, to ftop it, 
though never ſo ſevere, 

268. 

Boil; To break aBoil, 276. 

Brandy, Caraway=Bran- 
dy,241. Cherry- Brand), 
ibid. Poppy = Brandy, 

20. 

Bread and Butter Pudding, 
for faſting Days, 102. 
brown Bread Pudding, 
112. fine Bread Pud- 
aing, 121. Rye Bread 
Pudding, 115. 

Breaſt of Veal collar d, 33. 

fo rapoo it, 36. 

Breaſts, ſore, 3 12. 

Breath, ſort, 338. 

Breeding, 258. 

Briony Water, 251. 

Broom Buds pickled, 87. 

Broth ftrong, to Keep for 
uſe, 6. 

Bruiſes, 3 19. Bruiſe Oint- 

ment, 336. 
Buns, 151. | 
Burns, various Remedies 
For them, 2597265302, 
| 304z 338. 
Burſtenneſs, 306. 


Butter, how to make it, 76. 
N Butrer'd 
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Butter d Loaves to eat het, 

138. n 

Bugs, a Receipt fir de- 
ſtroping them, 345. 


C. 


Cabbage Pudding, 109. 
Cabbage Lettice Pye, 
139. to pickl: red Cab- 
bage, 88. 

Cakes, 144, Oc. French 
Cake to eat hot, 147. ur- 
dinary Care to eat with 
Butter, ibid. Portugal 
Cakes, ibid. a Pinm 
Cake, 145. a good Seed 
Cate, ibid. another, 146. 
a fort of little Cakes, 155. 
W herftone Cakes, 157. 
the white Cake, 155. 

Calf's-Head collard, 19. 


to dreſs it, 59. Hajh cf 


it, 22, 36, 72. 

Calt's-Foot Pudding, 15. 
Felly, 164. — it hellt 
Lemons, 168. Calf 's- 
Foot Pudding, 103. 

Cancer, 282. —— in the 
Breaſt, to keep it from 
growing, 309, ZI2. — 
in the Mouth, 314. 

Caſhew Lozenpes, 335. 

Caraway Hhirit, 239.— 
Brandy, 241. 

Carp feed, 30. other 
WAYS, 3 15 70. 

Carrot Pudding, 10 1. Car- 
rot or Parnip Piy's , 
118. 


Caudle, of Oat-meal, 169. 
a fine Caudl:, 168, — 
Hlummery Caudle, 167. 
Tea Caudle, 168. — fer 
Sweet Pyes, 3. 

Centaury Water, 245. 

Cerecloth, 263, 3 19. 

Charity-Oil, for outward 
and inward Bruiſes , 
green Wounds, &c. 274. 

Cheeſe, a Summer Creams 
Cheeſe, 74. a Chedder= 
Cheeſe, 76. the Oneen's 
Cheeſe, 77. Newmarket= 
Cheeſe to cut at to] ears 
01a, 74. a thick Cream 
Cheeſe, 77. ordinary 
Cream Cheeſe, 78. Hip- 
coat Cheeſe, 77. to make 
a freſh Cheeſe, 165. 

cn 12686. 
without Rennet, 1 28. 
LemonCheeſe=cakes,137, 
143. Fo make them with= 
out Curd, 139. Cream 
Cheeſe with old Cheſpire, 
143. 

Cherries preſerved, 183, 
2 04. Cherry Mine, 21 5. 
Marmalade of Cherries, 
187. Morella-Cherry= 
Mine, 219. another,225. 

Chervil Zart, 136. 

Cheſnut Paddings, 112. 

Chickens fricaſy'd, 24. 
pil d, ibid. Chicken- 
Pye, 9, 134. a ſwze 
Chicken-Pye, 135. 

Chilblains, 286. 

Chin-cougn, 276, 306. 
Aa 3 Chips 
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Chips of Apricocks, 212. 
Orange Chips cr1fp,200, 
Chocolate Almonds, 199. 
Cider, 228. A” 
Citron Water, 241. 


Clary Wine, 224. the fine 


Clary Wine, 228. fine 
_ Clary-Water, 242. 
Clear Cakes of any Fruit, 
181. — of the Felly of 
any Fruit, 180. — of 
Cooſeberries, 204. 

Clear Candy, 202. 

Clyſter for the Morin, 3 14. 

Cock Ale, 222. Cock Na- 
ter for Conſumption,2 47. 

Cockles pickled, 97. 

Cod ftcwed, 54. Cod's- 
Head roaſted, 12. 

Cold, 330. — on the Ho- 
mach, 322, 323, 351. 

Colick, 259, 263, 284. 70 
give preſent Help in 4 
lick, $22, 

Collar of Beef, 13, 45.— 
of Calf "'s Head, 19.—— 
of Cæcoheels, 20.——of a 
Pig, 34, 46.— 7 Hal- 
anon, 31. — C Veniſon, 
* | 

Colour, to procure a food 
Colour, 295, ; 

Conſerves, 173, &c. Con- 
ſerve of red Roſes, or 

any other Flowers, 193. 
of Hips, > \ » NY 

-Conſumprion, 248, 262, 
225. | 

Convuliion-Fits 323. 70 

prevent them, ibid. 


30. 
Curd, Pudding, 106. 


Cordial-water, that: may 
Ve made in Ninter, 238. 
the Golden Cordial, ibid. 
the Saffron Cordial,2.4.3. 
Corns on the Feet, 286. 
Coſtiveneſs, 10 remove it, 
299. LH 
Cough, 209, 210, 258, 
259, 331, 333. —0n the 
Lungs, 281. on the Sto- 
mach, 249. Whoopin? 
Congh, 324. 5 
Courles, procured, 339. 
Cowheel, Pudding, 100. 
Cowllip Vine, 218. 
Crabs butter'd, 29. 
Cracknels, 153. 
Cramp, 300, 333. 
Crawfith-Sozp, 2, 5, 28. 
Cream, bVlanched, 102. 
whipt Cream, 104. 
Piftachia Cream, 17i. 
Cream of any preſero s q 
Fruit, 106, _ Stceple 
Cream, 102. Whites 
Nine Cream, 170. 
Cream Cheeſe, 74. — with 
old Cheſhire, 143. 
Cucumbers 7% for Hui 
ton Sauce, 41. pickled 
in Slices, 80, $5. pickles 
aut her v,. Preſc 2 
ed, 194, 203. flewed, 


Currants, Preſerv'd in Fe: 
ty, 183. Felly of whitc 
Currants, 186.— of rell 
Curiants, 212. Curr ai; 
Mine, 227, 229. 
. Cuſtards, 
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Cuſtards, 120. Caftard- 
© Prdading',. 116. Rice 
Cuſtards, ibid. 


D. 


Daffy's Elixir, 251, 325. 

Damſons, preſerv'd whele, 
177. 

Delivery of Women, 291. 

Diftemper got by an ill 

Husband, 249. 

Drink for a Fever, 275. 
to preſerve the Lungs, 
250,— for the Rickets, 
272. an opening Drink, 
249. a purging Dring, 
313. Drink for a Rheu- 
matiſm, or Pain in the 
Bones, 254. 

Drop Bzsket, 153. 

Dropſy, 243, 250, 274, 
281, 282, 332, 334, 

n 

Dropſy Vater, 243. Drop- 
y and Scurvy, 332. 

Draught to allay a Fever, 
275, 288. 

Drying Oil, 342. 

Ducks, to pot, 46. 

Dutch Beet, 50. 

Dutch Gingerbread, 151. 


E. 


Ebulum, vr Elder Ae, 222. 

Eels, collar'd, 11, 32. — 
potted, 71.—roafted, 21. 

Eggs, fricafred, 56. — In 
another way, 57. 
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Egg Pyes, 124. 
Elder-Flower-Wine, 229. 
- Elder-Wine, 223, 229. 
Elder - Wine made at 
Chriſtmas, 223. 
EleCtuary for à cold or 
windy Stomach, o. 
auot her for a Pain in 
the Stomach, 1bid. 
Elixir. Proprietatis, 269. 
Daffy's Elixir, 325. 
Eye-Satve, 200. 
Eye-Water, 251, 290. 
Eyes red or ſore, 208. to 
clear the Eyes, 304. ſore 
or weak Hes, 314. 


F. 


Face pimpled, 269, 281, 
313.—red and pimpled, 


327. 

Falling down of the Fun- 
dament, 294. 

Falling-$!ckneſs,303,309. 

Fever Water, 238.⁊ãä⁵ãx“ 
Spotted Fever, 2 50. Plai= 
fter for the Feet, 299. 
Drink, ibid. 

Fiſh-Pye, 137. 

Fits of the Mother, 248. 

Fits from Wind or Cold, 
268. 

Floodings, 292, 339. 

Florendine ef Veal, 15, 
135. 

Flowers of any ſort can— 
died, 190, 195. various 
ways cf candyiag Orange 
Flowers, 190, 197, 206. 
Aa 4 Syrup 


V1 

Syrup of any Flowers, 
190. wy 
Flummery Caudle, 167. 
Hartſhorn. F lummers : 
171. 


Flux, 293. Bloody. fur, 


F dl, of Strawberries, or 
Raſpberries, 170. 
Forc*d-meat, 6, 57. to 
force a Fowl, 37. 
Freckles, taken off, 283. 
French Barley Pudding, 


4. 
French Beans pickled, 86. 
French Bread, 51. 
French Cake, 147. brown 
French Loaves, 157. 
Fricaly of Chickens, 24. 

mY of Eggs, 56. 1 of 
Ox-patates, 27, —— of 
great Plaice or Floun- 
aers,tbid,— of Rabbets, 
26. — of double Tripe, 
ibid. pale Tricaſy, 21, 
40. brown i 39, 
65. 
Fritters; AMoble Filters, 
15. Curd Fritters, 114. 
fue Fritters. 11 
Fruits of any "Io canned, 
199... Rept in Syrup 
to s. oo 


a 


Gam, of Gocſeberries, 207. 
Garlick, Syrup of it, 279. 
Gaicoign's Prwder, 320. 

Gingerbread, eucral ways 
of doing it; 150, 152, 
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156. Dutch Ginger 
bread, 1 
Gloves, hogy to waſh then 
A 
Golden Cordial, 238, 
Goole potted, 56. 
Gooſeberries, Preſerved , 
IJ 1. —— Preſerved i n 
Hops, 191. —— With- 
out ſtoning, 192, 
Gooſeberry, Clear-Cakes, 
204. — Cream, 161. 
— Tany, 114. 
Wine, 214, 227. — 
Vinegar, 96. Pear! 
Cooſeberry-Wine, 21 4. 
Gout Pains, 296, 297, 
322, 
Green Ointment for the 
Aickets, 272, 
Green Sickneſs, 283, 295. 
Gripes, 275. | 
Gripe water, 243. 


H. 


Hair, to make it grow, 
326, ; 4-4 
Ham »f Bacon, ſee Bacon. 

Hams of Pork like Weſt- 
phalia, 65. a Pickle for 
them, 67. 

Hands, Paſte for them, 
271, to clean and ſoften 
them, 3 ok to make theni 
white, 3 

Hare, dreſſd, 47. 
potted, 54, lo jug a 
Here, 72. Hare Poe, 


1 4 2 
Harts-horn, 


Hafts-horn , Fluminery , 
171. — Felly, 164 — 
 Felly without Lemon', 
168. 3 
Haſh of roaſted Mutton, 


41. 

Haſty-pudding,108. It 
Haſty-puddings to boil 
in Ciftard Diſbes, 117. 

Head, fo purge it, 313. 

Heart, Heavineſs, 268. 

Hemorrhoides infamed, 
295. 

Herrings; how to bake 
them, Go. 

Hickup, 300. 

Hiera-picra plain, 253. 

Hiera-picra Water, 246. 

Hips, made inio Conſerve, 
210. 

Hoarſeneſs, 270. — with 
a Cold, 323. 

Hogs Puddings with Al- 
mondo, 110. with 
Currants, ibid. — anc 
ther fort, ibid. — black 
Hogs Puddings, 111. 

Hung Beef, 12, 98. 

Hungary-Mater, 249. 

Hyſterical- Vater, 240. 


I. 


Jaund ice, ſeveral excellent 
Medicines for it, 253. 
280, 286, 302, 332. 
hello or black Faun- 
dice, 3055 30. | 

Iceing, a great Cake, 159. 


Jelly Poſſet, 167. Ribbon 


vii 
7 166. Jelly of any 


uit done into Clears 
Cakes, 180. — 
. white Currants, 186. 
of red Currants, 
212, — of Pippins, 
185. 
Ink, how prepared, 271. 
Joint-Evil, 282. 
Itch cured various ways, 
306, 3075 332. 
70 jug a Hare. See Hare. 
Jumbals, 148. 


K. 


Katchup, Engliſh, 91. 
King's-Evil, 305. 


L. 


Labour in Child - birth, 


291. 

Lady Onſlow's Water for 
the Stone, 245. 

Lamb-Pye,g. ſavoury, 13 2. 
ſweet Lamb=Pye, 133. 

Laudanum, Iiquid, done the 
beſt way, 239. 

Leach, white, 170. 


Lear for ſavoury Pyes , 


4. 
Leg of Lamb, how mari- 
naded, 37. — forced, 


LK of Mutton, a = la- 
Daube, 39, 92. 

Lemon-Bisket, 198.— 
Cakes, 202 — 
Cheeſe-Cales, 137, 143. 


Cream, 


— of 


=y r 
3 A * A 


- 
: 
* 
*N 
AF 
: Ly 
. 
Cc 
„ * 


2 
N. 


* 


Wo 


n 6 —_—_— > 
_— — oo In Sg ET; 8 Let 8 
4 . l C — =; ” N 1 


vii The T 


— Cream, 100, — 
Pickled, 94. Pad. 


ding, 119. P66, M 
199.—.— - Salad, CO. 


— Syllabubs, 158. 
— —Tart, 115.— 
Nine, 220. another Wine, 
that may paſs for Citron 
Water, 231. 

Lily the Valley Water, 
244. 

Lime- water, 246. 

Linen, freed from Mil- 
dew, 346. 

Liquor for colouring Pud- 
dings, 104. 

Laaves made of Almonds, 
200. 

Lobſters, butter d, 29. — 
Potted, 11. — made into 
Soup, 2. — Pickled, $3. 

Looſeneſs, 275, 307, 331. 

Lozenges, for the Heart- 
turn, 279. —— for 4 
Congh, 258. | 

Lucatellus's Balſam, 318. 
to take inwardly, 332. 

Lumber-Pye, 9, 125. ano- 
ther, 143. 

Lungs, a Drink to preſerve 

them, 250, a Purge 
for any Illneſs of them, 
270. Stuffing in them, 


290. 


M. 


Mackarel, pickled, 71. 
Mangoes, of Cucumbers, 


82. _ of Meſon,s, 79. 


1 148. — An- 


Weine 18. 3. 8 
l Padding! 112. 

Marlborough Cake, 155. 

Marmalade, of Cherries, 

: 1857. U Oranges, 
201,208. — of .Oninces 
re, 187. — of Ontnces 
white, 187, 207 

Marrow Paſties, 1 37. — 
Puddings, 15, 119. 

Marſh-mallows; Syrup 
thereof, 208. 

Mead, 216, 223. a ſmall 
white Mead, 210. 

Mildew taken out of Li- 
nen, 346. 

Milk-A re- for à cancer 
ous Breaſt, 247. anther 
Milk-water, 252. 

Milk iz Nurſes increaſcd, 
294- 

Mince-Pyes of Veal, 138. 

Miſcarrying prevented, 
294. 

Mountain Wine, 230. 

Mouth ſore in Children, 
267. a rare Molli h ca- 
ter, 278. 

Mylberrjes , 
whole, 195. 

Muller, or any other Fiſh 
how boiled, 29. 

Muſcles, or Cockles pickles, 

7. 

1 em Liquor, and 
Powder, 01. other Muſh 
room Powacrs, 94, 97- 

Muſhrooms picklsd, 78, 


84, 935 95) 90, 60. — 
3 


preſerved 
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potted, 97. — ewe, 
4 
Mutton Pye, 10. — Cut- 
lets, 4%. —dry'd to cut 
in Shivers, as Dutch 
' » Beef, 50. — dry like 
Pork, 51. — Haſbed, 
" 41,——Leg or Shoulder 
ſtuffed withOyſters, 16. 
to force a Leg of Mut- 
ton, 38. Leg of Mutton 
a-la- Daube, 93. Neck 
of Mutton dreſſed, 43. 
Morphew removed, 328. 


N. 


Naſturtium Buds, c- 
kled, 81. 

Neats Tongue Pc, 19. — 
potted, 33. 

Neck, Italian Wah for 

„ 

Neck of Mutton dreſſed, 
43.—of Veal firw do. 

Necklaces, for Children 
Hen cuttingtheirTeeth, 
2 

Nun's Cake, 159. 


O, 


Oatmeal Candle, 169. — 
Pudding, 104, 120. — 


Sack Poſſet, 172. 
Obſtructions removed , 
334. 


Ointment for a Burning 
or a Scald, 308. — for 
a Cold on the Stomach, 
mor Es 
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Oyſter, Soup, 62. 

Oyſter Pye, 125. 

Oyſters fry'd, 38. — pic- 
kled, 10, 22, 84, 89.— 
ſteuꝰ'd in French Rolls, 
13, 14. 
a Shoulder or Leg of 
Mutton, 16. 

Olio Pye, 134, 142. 

Onions (ſinali) pichled ga. 

Orange Cakes, 182, 201. 


— Chips cripſed, 200. 


— Candied, 210. 
Cream, 161. —ÞJowers 
cantlied, 202,206, 
Preſerved in Syrup, 207. 
Orange» Floral 
237. Orange Mar- 
malade, 20:1, 204.— 
Peel made into Syrup, 
201. — Wine, 217. 
— With Raiſins, 226. 

Oranges preſerv'd whole, 
1735 1915 199. 

Ox Palates, inFricaſy, 27. 
—— DICkled, 12, 


B. 

Painting Reoms er Pales, 

41. 

Palermo Vine, 224. 

Pancakes, 113. — Rice, 
111. 

Paſte, of green Pippins, 

188. — for Hands, 
271. ——white Ouince 
Paſte, 188. 

Patties. See in the diffe- 
rear Materials. Little 
Paſtics to fry, 126. 

Paſtils, 
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Paſtils, how made, 181. 
Paſtry of all forts, 122, 
GC, 0 8. 
Pears dry d, 189. —with- 
out Sugar, wid. 
Pear-Plums, white, pro- 
ſerved, 176. — black, or 
any black Plum, 179. 
Peaſe Portage, 5. 
Perfume; to make the 
burning Perfume, 213. 
Pickle for Ham, 66. 
for Tongues, ibid. — for 
either Hams or Tongues, 
67. 

Picklesof all ſorts, 7 8, &c. 
Pies. See in the different 
Materials. 
Pigeon Pyec,1 0. —inFelly, 

55.—pickled,go. ſter d, 
53, 67. —fleued with 
Aſparagus, ibid. 
Pigs Ears ragoô'd, 13. 
Pike roaſted and boiled, 
17, 18. 
Piles cured, 298, 333. 
Pills to purge the Head, 


313. topurgecff Rheum 


in the Teeth, 325. 
Pimples removed, 
2815 227. 
Pin or Web in the Ehe, zog. 
Pippins; Felly of them, 
18 5. — Preſerved whole, 
184. Paſte of green 
Pippins, 188. 
Piſtachia Cream, 171. 
Pith Pudding, 106. 


269, 
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Plague prevented or cu 


_ rea, 261. Dr. Burgeſs's 
Antidote againſt it,2.4.4. 
 Plague-Water, 235. 
Plain Pudding very fine, 
121. 
Plate, how to boil it, 3 43. 
Pleuriſy cured without 
Lleeding, 303. 
PlumCake, 145, 146, 157, 
158, 159, 160, —Wwith 
Almonds, 159. Little 
Plum-cakes,1 40. Plum- 
porridge, 4. — Wine, 
222. 
Plums diy d, 194. — pre- 
ſerved green, 178, 7 79. 
To preſerve the preat 
white Plum, 211. 
Pockets, how made, 73. 
Poloe, how prepared, 55. 
Pomatum, 283, 
Poppy Brandy, 240. 
Pork Hams lite Weſtpha- 
lia, 65. 
Portugal Cakes, 147. 
Poſter, a Felly Poſer, 


167. 4 Snow Poſſet, 


ibid. Sack Poſſet with- 
out Eggs, 171. a Poſſct 
with Ale, or King Wil- 
liam's Poſſet, 172. the 
Pope's Paſſet, ibid. 

Powder for a Rupture, 
252. 

Poultice for. a ſore Breaſt, 
Leg, or Arm, 277.— 
for a hard Swclling,276. 

Preſerves. See the re{pec= 
tive Materials. 


Pudding, 
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Pudding, baked, 116. — 
Boi led, 105. ——ſftew'd, 
108,—for little Diſhes, 
117. Haſty=- Pudding, 
ibid. Orange-Pudding, 
10 O. Neu- College-Pud- 
ding, 118. Oatmeal Pud- 
ding, ibid. Rataſa Pud- 


ding, 122. Sweatmeat 


- Padding, 117. 

Puddings of divers ſorts, 
100, &c. a colouring 
Liquor for Puddings. 
See Liquor. 

Puff-paſte, 140. — ſor 
Tarts, 129. 

Puffs of Almonds, 148. — 
Carrots, or Parſnips, 
118. of Lemons, 
I 99. 

Pulpatoon of Pigeons, 59. 

Purges, 267, 294. 

Purging Diet-drink, 314. 

Purſlain Halls pickled, $7. 
another Way, 9o. 

Purry, or Paſte to flop all 
Joints in Pales or Wood, 
that no Water may ſoak 


in, 342. 


Quaking Padding See 
Pudding. 

Quilt for the Stomach, 
322. | 

Quinces, kept in Pickle, 


81. Ouince Cream, 162. 
whele Ouinces preſerd d, 
174. White Jelly ff 
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Ouinces, 180. Red 
Ouince Marmalade, 
207, 20 8. white Ouince 
Paſte, 188. —. OUNCE 
Nine, 220. 


R. 
Rabbets, and Chickens 


mumbled, 19. 
Radiſh Pods pickled, 85. 
Ragoo of Oyſters, 18. — 
of Pigs Ears, 1 _ 
of Sweet-breads, 18. for 
made Diſhes, 4. 
Raiſin Niue, 217. 
Raſpberry Foo 170. 
Nine, 219, 220. 
Raſpberries preſerved in 
Felly, 175. preſerv- 
el ꝛ hole, 198. 
Ratifia Bisket, 171,— 
Cream, 163,—Pud- 
ding, 122. 
Red Balls, 268. 
Red Cabbage pickled, 88. 
Rennet prepared, 74. 
Rennet Bag, 75. 
Rheum in the Hes, 304. 
iu the Teeth, 325. 
Rheumatiſm, Drop, 
 Scurvy, and Cough of 
the Lungs, cured, 281. 
Simple Rheumatiſm , 
335. Rhecumatiſm, or 
Pain in the Bones, 254, 
256. | 
Ribs of Beef pickled, 68. 
Ryebread-Pudding, 115. 
Rackets 


bb. : > 


”. a0 


Mit 
Rickets &1red; 272.— 


another Way, 273. 


Roſes, Conſerve of red 


Roſes, 193. Sugar of 
Roſes, 194. Reſe-drops, 
195. 
Rue water for Fits of the 
Mother, 248. 
Rump of Beef, baked, 5 8. 
ſtewed, 6, 21. 
Rupture, 252. 


8. 


Sack-Cream, 163, 170. 
— Poſſet without Fggs, 
I72. — Without Cream 
or Eggs, ibid. Oatmeal 
Sack-Poſſet, 173. Sack 

Pudding baked, 112. 

Saffron Cordial, 242. 

Sage Nine, 218. another, 
224. 


| Sagoe Prepared, 16 9 


Salmomotted, 51.— 

Dickleu, 89. 

Salmon Pye, 124. 

Salop, how tis made,169. 

Salve, for a Blaſt, Burn, 
or Scald, 261,277, 311. 
for the King s Evil, zo5. 
— {Or Aa SPraim, 283. 
Angel Salve, 337. The 
black Salve, zo 9. Green 
Salve, 311. Lip Salve 
326. 

Samphire pickled, 82. 


Sauce for Fiſh or Fleſh 
100. —of 75 A Cucu ah 


bers for Muitcn, 40. 
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for a Woodcock, ibid. 


Saulages, very ine, 66. 


Scald Head cured," 303. 
an Ointment for it, 3 36. 
Sciatica, Plaiſter for it, 
n 
Scotchcollops, 20. other 
Ways, 23, 3 5 65. 
Scurvy, ſome excellent 
Medicines to cure it, 
281, 286, 307. — 71 
the (rüims, 328. 
Seed Cake, 145. another, 
146. Ordinary Seed 
Cake, 154, A good 
Seed Cake, call'd Nuns 
Cake, 159. Another 
Secd Cake, 160. 
Shortneſs of Breath, 280. 
Shrewsbury Cakes, 152. 
Shrub, huw made, 217. 
Sight; 0 frengthen it, 
248. a Powder that 
hath reſtored it when 
almoſt loſt, 288. 
Skirret Pye, 136. 
Skuets, c made, 54. 
Small- pox; 10 prevent 
their Pitting, and take 
off Redneſs, 262. 16 
take out their Spots, 284. 
—— Redneſs and Scurf 
afterthem, 338. A Stay 
to prevent à ,ore Threat, 
202. : 
Smelts, kept in Jelly, 57. 
— Marinated, 94 
Snail Water, 250. 


Snow Poſſet, 167. 


Z OuPp,s 
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Soup, 1,4, 61. A Gravy- 
Soup, 2.— 4 SOUP Of 
. Pottage,. f Aſpara- 
gu, 4. of Craw 
, kf, 2, 69. — of green 
Peas, 63, 69. Soup for 
Faſting Days, 3. © 
Sparrows, or Squab Pi— 
geons, pickled, 80. 
Spinage Tart, 136. 
Spirit of Caraways, 239. 
of Saffron, 242. 


Spitting of Blood, if a 


Vein is broken, 285. 
Spleen and Vapours cured, 
Ao. 
Sprain, 283. 
Sprats, Pickled for An- 

chovies, 80. 
Spread-Eagle Pudding, 

. 

Stewed Pudding. See 
Pudding. 
Stitch Water, 241, 260. 
Stomach ; Electuary for 

a Cold, or windy S to- 

mach, 270. Some excet- 

lent Medicines for Pains 

in the Stomach, 260, 

268. Plaiſter for the 

Stomach, 321. A Ollilt 

for it, 322. 

Stone; fo make the Lime- 
. drink for the Stone, 264. 
to give Eaſe in a violent 

Fit, 264, 290. Lady 

Onſlow's Water for it, 

245 at 
Stoughton's Elixir, 257. 
Strangury, 275, 291. 
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Strawberry Fool, 170. 

Strong Broth, 69. 

Sugar- Plates, 178. Clear 

Sugar, ibid. brown Su- 
420 181. 
Roſes, 194. 

Surfeit Water, of King 
Charles II. 230. —f* 
Mr. Denzil Onſlow, 
255. 

Swan potted, 47. | 

Sweet-Bag for Linen, 
212, 

Sweetmeat Pudding, 117. 

Swelling in tbe Face, 313. 

Syllabubs whipt, 165. 
Lemon Syllabubs, 169. 
— other fine Syllabubs, 
173. 

Syrups, 173, &c. 

Syrup of any Flower, 190. 


——for a Cough or Aſt h- 


Ma, 209.0 Marſb- 


mallows, 208.— of 


Saffron, ibid 
T. 


Tanſey, Baked, 20, 113. 
Apple Tanſey, 115. 
Goeeberry Tanſey, 113. 

"Tarts, of Oranges, or Le- 
Mons, 128. Puff-paſts 
for Tarts, 129. to ice 
Tarts, 141 

Tea Candle, 168. 


Teeth, 259, 288. 70 pre- 


ſerve and whiten them, 
337. Necklace for Chil- 
dren in cutting them, 
259. Tettar, 


"Sugar of 


E wy TheINDEX. 


Tettar, 287. 
Thorn drawn out, 303. 
Throat, ſore, 313. to pre- 


vent à fore Throat in 
the Small-pox, 262. 
'Thruſh, in Childrens 


Aout hs, 339. 
Tincture of Ambergreaſe, 

236. Anadmirable Tin- 

cture for green Wounds, 


Toaſts fryd, 114. 
Tongues potted, 33. dri- 
ed, 49. Pickle for them, 
ibid. 66. 
Tooth-ach cured, 253 
278, 279. | 
Treacle-water, 255. . 
Trembling at the Heart, 
__ -- 
Tumours, to ripen them, 
287. 10 diſperſe theiu, 


312. 


Turbot Pye, 136. 


Tureiner, ow made, 122. 


Turkey Pe, 15. ſtewed, 
=. 6 


Ulcers and old Sorcs, 


310. 


Urine ; 10 provoke it pre- 


ſently when flat, 339. 
Uſquebaugh, how madle, 
255. 
Uvula, to draw it up, 339. 


. 
Walnut Water, 237. 


Walnuts, pickled divers 
WAYS, 75y 82, 92. Pre- 
ſerved all the Year, 270. 

Wath for the Face, 327. 

Waſhing, zo ſave Soap, and 
whiten Cloaths, 346. 

Water, for ſore or weak 
Hes, 314.—0 waſh the 
Face, 327. —10 be taken 
after Balſam of Tolu, 
251.——againſt a Con- 
ſumption, 247. to 

ſtrengthen the Sight, 
248. — iu à Conſump- 
tion or Weakneſs after 
Sickneſs, 262. — a fine 
Cordial - Mater, 239. 
Great ' Pally Water, 
23 2. Lady Allen's Na- 
ter, 234. Lady Huet's 
Water, 233. King 
Charles II. his Surfert 
Water, 237. Orange or 
Lemon Water, 23 6.— 
Dr. Stevens's Water, 
235. —— 4 Stone Na- 
rer, 240. 

Weakneſs of the Back, 
292, 340. F the 
Hands, after a Pally, 
300, 


Weſtphalia Bacon, 48. 


Whetſtone Cakes, 157. 


White Leach, 170. 

White-wine Cream, ibid. 
Wigs, 149. light Wigs, 
1340. very god Wigs, 
ordinary Wigs, 


Wine, 


142. 
154. 


Wine, how to clear it, 225. 
Apricot=wine,213.Bar- 
ley-wine, 221. Birch- 
wine, 217. Cherry- 
Wine, 215, 226. Cla- 
Yy-Wine, 224, 228. 
Cowſlip-wine,2 18. Cur- 
rant-wine, 215, 229. 
Damſon- wine, 213. El- 
der- wine, 221,229. El- 
der-flower-wine, 229. 
Frontiniac-wine, 227. 
Cooſeberry-Wine, 214, 
227. Lenun-wine, 220. 
Morella Cherry-wine, 
212, Orange-wine,2 17. 
— with Raiſins, 225. 
Pear] Gooſeberry-wine, 
214. Plum-wine, 222. 
Onince-wine,220, Rai- 

in- wine, 217, 225. 
Raſpberry-wine, 219. 
Sage-wine, 218, 224. 
Cow/lip-wine, ibid. To 
recover Wine, 225. 

Woodcock Sauce, 40. 
Worms in Children; hw 
to know them, 278. CH- 
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xV 
ter for em, 3 18. Worms 


cured, 314. Plaiſter for 
them, 321. 


V. 


Vapours cared, 240. 
Varniſh, white and yellow, 


343. 

Veal Pye, 14. Cutlets, 59. 
Savoury Difh of Veal, 
42. Fricaſy, 23. 

Veniſon, artificial, 3 5. to 
recover it whenit ſtinks, 
36. 


Venereal Diſeaſe, 301. 


Veniſon-Paſty, 109. to 


ſeaſon and bake it, 1 29. 
to ſtew it, 8. 

Verjuice, diftilld for 
Pickles, 98. 

Vomits; ſome excellent 
Vomits, 266, 277 3359 
336. I 

Vomiting; outward Ape 
plications to ſtay it, 278, 
287. internal Remedy 
for it, 278. 
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Books printed for J. and J. Pemberton, 
at the Golden Buck, againſt St. Dun- 
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ſtan's Church in Fleet-ſtreet. 


AEmoirs of the Count de Forbin, Commodore in the Navy 

of France, and Knight of the Order of St. Lewis ; con- 
taining his Narrative of the Voyages he made to the Eaſt-Indies, &c. 
and of the great Honours paid to him at the Court of Siam, where 


* 
„ 


he was preferr'd to be the King's High Admiral, Generaliſſimo 


of his Troops, and Governor of the Tower of Bancock ; his 
particular Account of the Battle of La Hogue, and other Fights that 
he was engag'd in during 44 Years that he ſpent in the Sea-Service, 
and his ſecret Hiſtory of the Chevalier de St. George's Expedition 
in the Year 1708. from Dunkirk to Scotland, in which he had the 


harge of the Chevalier's Perſon. Tranſlated from the 
French. The Second Edition, Price 5 5. 6 d. 


2. The Hiſtory of the late Revolutions in Perſia, taken from the 
Memoirs of Father Kruſinski, Procurator of the Jcſuits at 1/pahan, 
who liv'd 20 Years in that Country, was employ'd by the Biſhop 


of Iſpahan in his Negotiations at the Perſian Court, for the Em · 


peror and the King of France, and was familiarly converſant with 


the greateſt Men of all Parties. Done into Engliſh, from the Ori- 


ginal juſt publiſh'd with the Royal Licence at Paris. By Father 
de Cerceau, who has prefix'd a Map of Perſia, and a ſhort Hiſtory 
of the Sophies; with curious Remarks on the Accounts given by 
Taverniere, Sir John Chardin, and other Writers that have treated 
particularly of that Goyernment and Country, &c. In Two 


Volumes. Price 7 5. 6 d. 7 


3. Twlly's three Books of Offices, tranſlated into Engliſh, with 
Notes explaining the Method and Meaning of the Author. By 


Thomas Cockman, D. D. Maſter of Uuiverſity-College in Oxford. 
The Fifth Edition. Price 3 s. 


4. The Roman Hiſtory of Caius Felleins Paterculus. In Two 
Books. Tranſlated from the Oxford Edition, and collated with all 
the former ones of Note. To which is preſix'd a Character of the 
Author and his Writings., Extracted from Monticur Bayle and 
others. By I. Newcomb, M. A. Chaplain to his Grace the Duke 
of Richmond. The Second Edition. Price 2 s. 64. 

5. An Abridgment of Mr. Locke's Eſſay concerning human Un- 
derſtanding. By the Right Reverend Dr. Fohn Wynne, Lord Bi- 
{hop of Bath and Wells, Thc fourth Edition, corrected. Price 3 5. 
* ” ä „„ „ & jours 
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Books printed for J. and J. Pemberton. 

6. A Journey thro England, in familiar Letters, from a Gentle- 
man here to his Friend abroad, containing what is curious in the 
Counties of Norfolk, Suffolk, Eſſex, Kent, Suſſex, Surrey, Berk- 
ſhire, Middleſex, London, Buckinghamſhire, Bedfordſhire, Hert- 
fordſhire, Hampſhire, Wiltſhire, Dorſetſhire, Devonſhire, Oxford- 
= ſhire, Worceſterſhire, Glouceſterſhire, Somerſetſhire, Shropſhire, Che- 
ſhire, Lancaſhire, Staffordſhire, Derbyſhire, Leiceſterſhire, Rutland 
and Huntington, Nottinghamſhire, Northamptonſhire, Yorkſhire, 
Durham, Northumberland, Cumberland, Wales, Cornwall, and the 
Iſle of Man, &c. In Two Volumes. The Fitth Edition, with Jarge 


Additions. Written by John Macky, Eſq; late Maſter of the Pac- 
ket-Boats. 


7. A Journey thro” Scotland, in familiar Letters from a Gentle- 
man here to his Friend abroad; being the third Volume, which 
completes Great Britain. The Second Edition. Price 53. 


8. A Journey thro' the Auſtrian Netherlands, containing the 
modern Hiſtory and Deſcription of all the Provinces, Towns, Ca- 
ſtles, Palaces, Monaſteries, x of that fruitful, populous Country; 
with an Account of all the remarkable Battles and Sieges, taken 
from the moſt authentick Narratives; to which is preftix'd an In- 
troduction, containing the ancient Hiſtory of the whole 17 Pro- 
vinces. The Second Edition. Price 3 s. 6 d. / 
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9. The natural Obligations to believe the Principles of Religion 
and divine Revelation; in 16 Sermons preach'd in the Church of 
St, Mary le Bow, London, in the Years 1717 and 1718, at the Le- 
cture founded by the honourable Robert Boyle, _ By the Right 
Rev. Dr. John Leng, late Lord Biſhop of Norwich, The Second 
Edition. Price 5 5. 6 d. | 


10. The pretended Difficulties in natural or reveal'd Religion 
no Excuſe for Infidelity; in 16 Sermons, preach'd in the Church 
of St. Mary le Bow, London, in the Years 1721 and 1722, at the 
Lecture founded by the honourable Robert Boyle, Eſq; The Second 
Edition; to which is ſubjoin'd, a Defence of the Chriſtian Reli- 
gion, from the Prophecies of the Old Teſtament. By Brampton 
Gurdon, A. M. Archdeacon of Sudbury. Price 55. 6d. 


11. Biſhop Sherlock's Uſe and Intent of Prophecy in the ſeveral 
Ages of the World ; in fix Diſcourſes, deliver'd at the Temple- 
Church in April and May 1724. Publiſh'd at the Deſire of the 
Maſters of the Bench of the two honourable Societies; to which 
are added, four Diſſertations, viz. 1. The Authority of the Second 
Epiſtle of St. Peter. 2. The Senſe of the Antients before Chriſt, | 
upon the Circumſtances and Conſequences of the Fall. 3. The 'p 
Bleſſings of Judah, Gen. xlix. 4. Chriſt's Entry into Feruſalem. 9 
The Third Edition. Price 45. 6 4. ä | 
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12. A Collection of Tracts, moral and theological, placed in 

the Order wherein they were firſt publiſh'd, viz. I. A Letter to 
2 Deiſt. II. The Foundation of moral Goodneſs. III. The Se- 
cond Part of the Foundation of moral Goodneſs. IV. Divine 


Rectitude V. A Second Letter to a Deiſt. VI. The Law of 


Truth. With ſome additional Notes, and a Supplement concern- 


ing Rectitude. By John Balguy, M. A. Vicar of North- Alerton, 
in the County of York ; and Prebendary of Sarum. Price 63. 


N. B. Any of the aforcſaid Tracts may be had ſeparate. 


13. A Treatiſe of Conſumptions, and other Diſtempers belong- | 


ing to the Breaſt and Lungs, under the following Heads, wiz. 
Sect. I. 1. Of the Nature and Properties of a Conſumption, 
2. Of the Cauſes of a Conſumption. 3. Of the Progreſs of a 


Conſumption. 4. Of the ſeveral Sorts and Species of Conſump- : 


tions. 5. On Conſumptions hereditary or accidental; 6. Origi- 


nal and ſecondary Conſumptions. 7. Ot an Atrophy. Seck. Il. 
1. The Method of Cure. 2. The Method of Cure when Blood- 
ſpitting threatens a Conſumption. 3. Of the different Fevers that 
attend the different Stages of this Diſeaſe. 4. Of Aſſes Milk. 
5. Of the Change of Air. 6. Of the Uſefulneſs of Exerciſe in a 
conſumptive Habit. 7. Of Exerciſe. 8. Of Rules about Meats 
and Drinks. 9. Of Iflues, whether uſeful in a conſumptive Habit. 
Sect. III. Of the other Diſeaſes that belong to the Lungs and 
Cheſt of the Body. Of Catarrhs. Of an Aſthma. The Method 
of Cure in an Aſthma, e&#c. By Sir Richard Blackmore, Kt. M. D, 


and Fellow of the Royal College of Phyſicians in London. The 
Third Edition corrected. Price 3 5s. 6 d. 


14. A Treatiſe of the Spleen and Vapours, or hypochondriacal 
and hyſterical Affections; with three Diſcourſes on the Nature 


and Cure of the Colich, Melancholy, and Palſies. The hird Eci- 
tion corrected. Price 2 


15. Diſcourſes on the Gout, Rheumatiſmm, and King's-Evil. 
Sect. I. Of the Nature and diſtinguiſhing Properties of the Gout. 
Sect. II. Of the immediate Cauſes of the Gout, Of the remote 
Cauſes of the Gout. Sec. III. Of the different Sorts or Deno- 
minations of this Diſeaſ-. Sc&. IV. Of the Method of Cure. Of 
the Means to relieve the Patient during a Fir of the Gout. The 
Method how to moderate the Gout, that the Fits may be leſs fre- 


quent, more ſuffcrable, and of ſhorter Duration, gc. The Second 
Edition, corre&<d. Price 35. 64d. 


16. Spectacle dela Nature, or Naturediſplay'd ; being Diſcourſes 
on ſuch Particulars of natural Hiſtory, as were thought molt. 


proper to excite the Curioſity and form the Minds of Youth. In 


Three Volumes, adorn'u with near a hundred curious Copper Plates. 
Price 185. 
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